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Principal Sales Offices 








New York Chicago Baltimore San Francisco 





THIS PAGE DEVOTEDTO MEMBERS OF 


ON 
National Canned Goods and te Dried Fruit Brokers’ 
ASC TIS 


SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 








Ass’h, 























W. H. “NICHOLLS é CO. | 


Canned Goods 
Brokers 


33-35 River St.— CHICAGO | 





é. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 


ES Pacific Coast 
ork 
Angeles 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 


Liberal Advances on Consignments. 


EMERSON @& HALL 


CANNED GOODS | 
DRIED FRUITS | 


OFFICES: 
OMAHA, ST. PAUL 
MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 
lly Cover all Jobbers in Nebraska and Minnesota. 





Products 
42 River St., CHICAGO 
LUMAN R. WING € CO. 
WHOLESALE COMMISSION MERCHANTS IN 
Saimon, Canned Goods, 
Raisins, ‘Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


GOODLETT & BOLLES 


GROCERY BROKERAGE 


.Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 





E. C. SHRINER G6 CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD. 


DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
So. McAlester, I. T. 


DALLAS, TEX. 


Inter-State Brokerage Co., 
We travel men. 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 


renee 





LOUISVILLE, KY. 


T. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 














AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 


CANNED GOODS BROKERS |; 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





eS FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 





S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


rs 
LOUIS M. PARK COMPAny 


Established 1896 


Minncon Canned Goods 


| Daloth Brokers 


| Wote.—We cover all johbing poin 
these cities. Ni Deiter equipped broke way 


} OFFICES 
Minneapolis 


) 
in the west. 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
| 301 Majestic Building 
INDIANAPOLIS, IND, 


HOOKE-FIELD (0, 


SAN FRANCISCO, CAL. 
Wholesale Commission ang 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. # CHICAGO 





GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO, 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
{159 Jefferson St., Oakland, Cal, 


ADDRESS ALL CUMMUNICAT\INS THERE. 


“Vandever & Schroeder 


ST. PAUL, MINN. 


C. A. Vandever 
MINNEAPOLIS, MINN. 
ESTABLISHED 1898 


Canned Goods «Cans 


BROKERS 











THE CANNER AND DRIED FRUIT PACKER. 













fanned Goods Brokers and Commission Houses 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street OP H INDIANAPOLIS, Majestic Building 
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KER & MORGAN | P. R. DELILE & CO.|J. C. JOHNSON 
‘a BA MANUFACTURERS AND PACKERS CAMBRIDGE, MD. 
™ CANNED GOODS SALES AGENTS Mercantile Broker 
s BROKERS GENERAL MERCHANDISE BROKERS CANNED GOODS. 





West New Brighton, New York City ‘iemeiciatils guts atiiia’ a taniiaceiii 
Alse Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prov- . 





ABERDEEN, - MARYLAND 






IN a te ; awh nd Cona., Springfield, Mass., Portiand, Located in the centre of the canning belt of 
Our Specialties We cover all of the Jobbing Trade in the East. Maryland and Delaware. 





Familiar with Packers and the Branda 





Accounts solicited in Canned Goods, Dried and ‘ 
CORN AND TOMATOES Preserved Fruits. Equipped for introductory packed in this locality. 
retail work. Prepared to execute orders on favorable terms. 















—_- 


Ww. T. MANNON E. T. KIRKPATRICK & CO.| F. KESSELL & COMPANY 


Wholesale Broker in WHOLESALE SELLING AGENTS BROKERAGE AND COMMISSION 
Canned Goods, Fruits, Pulps 
Consignments received, and highest prices obtained. 


C A N N E D G O Oo D S _engnane Correspondence invited from Canners with quota- 


e NASHVILLE, TENN. tions on goods suitable for the United Kingdom. 
3 Commercial Club ¥ Open for first-class Agencies. Bankers: London Joint 
Twelve years experience in Selling to the Jobbing Trade. Stock Bank, London, England. 
INDIANAPOLIS, bal IND Five years experience as Gen’] Manager of Canning Factory. LONDON BRIDGE, LONDON, S. E., ENGLAND. 






































Bucklin’s CYGLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 












Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 










This machine can be furnished any size and any 
capacity desired. 














| Standard Capacity 
| Sizes 3 lb. Cans SIZE 






No. 8 45 per min. 5x11 ft. 

This is the Best Machine in use for making Tomato Pulp for Ketchup and for 10 -: gs 5x13 “ 
Preparing Pumpkin for Canning. 12 68 i 5225 “* 

It is rapid, continuous in action, and self-cleaning. 4 - ‘“ pod “ 






CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. . nts 


NN 
WESTERN AGENTS For further particulars address 


Sprague Canning Machinery Company, SPRAGUE CANNING MACHINERY CO. 


CHICAGO 42 RIVER ST., CHICAGO. 
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COTTINGHAM 


~~ SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 

ominy! 

@.The packing of this article has proceeded thug 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown go rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy this 
demand with a line of simple, substantial and 
effective machines which at the same time dogg 
not call for a large expenditure in the equipment, 


HOMINY HULLING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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£ BUY TIN 
SCRAPZ 


THE VULCAN DETINNING CO. | 


is7 Cedar St., NEW YORK, ann STREATOR, ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 
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BUCKLINITE 
Coated Cans 





Pack your beets and fruits in this 
can and retain their natural color 
and flavor. Positively prevents ac- 
tion on the metal. No _ change 
required in your machinery or 
methods. 





National Canning & Mig.Co. 


Cc. Ss. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 
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The Jersey Queen 
TOMATO FILLER 


Sold complete with Saucing Attachment, Topper and Wiper. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 


The Ulery (Corn) Recutter 


With this machine available there is no excuse for your corn 
not looking right when cut. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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Start Right 


To Produce Good Cans you Must Start with 
Perfect Bodies. 


Investigate STEWART UP-TO-DATE BODY FoRMg, 





@ The Simplest and Best Body 
Former made. Look at the Cut. 
This is not a complicated mass 
of cans, levers and cranks, but 
a small compact machine. Has 
very few parts and all in sight 
and easily reached. It is 


BUILT FOR BUSINESS 
and 
DOES THE WORK 


Make cans on Stewart Body Former and 
Magnetic Can Ender and Solder them with 
Stewart Automatic Soldering Machines. 


SAVE TIME, SOLDER, REPAIRS AND WORRY GEO. H. STEWART 
LET ME SHOW YOU 374 Pacific Electric Bldg., Los Angeles, Cal, 























**Slaysman’”’ Inclinable Top and Bottom Press **Slaysman’”’ Upright Top and Bottom Press 





Manufacturers of 
Automatic Can- 
making Machinery, 
including Lock 
Seaming [lachines, 
Headers, Crimpers, 
Floaters and Testers 








Write for 
Prices and 
Discounts 


’ - and appear: 
This illustration represents the general style and appear- This illustration represents the general style M 
» gene M 7 ance of the No. 3A, Power Press in an upright position. - 


ance of the No. 3A, Power Press in an inclinable position. It 
is the best Top and Bottom Power Press on the market. All is the best Top and Bottom Power Press on the market. All 
bearings are reamed and scraped. bearings are reamed and scraped. 


SLAYSMAN G CO.,y, oncltf%2i. avis wv. Baltimore, Md. 








THE CANNER AND DRIED FRUIT PACKER. 7 


Talk is cheap, but not when you pay out your 
money for Soldering Flux which has nothing 
but talk behind it. I’ve built up the sale of 


tandard 
olderin 
lux, 





because | know how to make flux better than 
anyone else and take the pains to see that it 
IS better. That’s why the large consumers 
use it. 

Next week I'll tell you another reason why 
you should use my flux. 





MANUFACTURED BY 


Marlou Chemical Gompany, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 











the A Ut -~ 
Tipper 


Attaches to the Hawkins Capper. Hun | 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 











FULLY GUARANTEED 


x 


ORDER EARLY. 


We have to refuse late orders 
every year 


4 


| Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents 
42 RIVER STREET, CHICAGO, ILL. 4 44-56 N. Union St., CHICAGO, ILL. 
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SPE EE EEF EEE ON 


PURE FOOD 


| ven foods can only be produced from pure 
products under sanitary conditions. When 
you can maintain greater cleanliness and more 
sanitary conditions with the same amount of 
time and labor by using 


WYANDOTTE 
Canner’s Cleaner and Cleanser 


is it not to your advantage to use it? This clean- 
ing agent is positively pure. It contains no or- 
ganic matter, no acid, no poison, or lye. In 
addition to its unusual cleaning properties it 
None Genaine except with removes all taint or sour- 
this Trade Mark. . . 

ness and all ill smelling 
odors, leaving everything 
sweet and pure. It is uni- 
versally recommended by 
scientific schools and food 

inspectors. 


Established 1875 A M.G.Madson, Pres. & Incorporated yy | 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, 4 


, 
acho : 
‘ 


THE. 3 
M. G. MADSON! 
SEED CO. | 


Seed Growers . Merchants: 





‘ww. 


- 


Specialty Cc ORN 4 


of Growing 
er 
PEAS for 


the Canning TOMATO 
Trade 024 PLANTS 





4 


Office and Warehouse: MANITOWOC,WIS, 
Seed Farm and Green House: MADSON STATION, W. C. B. RB. 


. 
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WYANDOTTE 
% st. 





“4 ss 
WER any OFF 


In Every Barrel. 


The J.B. Ford Co. srs. Wyandotte, Mich. 
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OF INTEREST TO CANNERS || THE CHISHOLM-SCOTT C0. 


W the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 1 

chance for over-cooking or under-cooking. PEA HULLING MACHINERY 

Planned similar to an alarm clock, this sounds 

an alarm one minute before the time is up as indicated by Works: | 
the hand on the dial on the f. f the clock. : t office of the 
alt ae ial on the face of the cloc The number SUSPENSION BRIDGE, oeece Ata eee co. 
quired for the . Niagara Falls, ' -‘Wells and Pataps¢o Sts, 
processing is ‘ N. Y¥. Rear of 1800 Light St. 
thus shown; the 
figures ranging pay SG NE: ; 
from 1 to 120; ae sey 
the processor eae ae 
turns the hand : . aS ia Vy 
to the number sabi ¢ ‘ag: ’ . 
of minutes re- — ie 3 FOR 


quired, same 











Baltimore Headquarter 








operation sets ’ > 
the alarm; then he ' 
he can pursue ‘ ‘ 

other duties ; ‘ S 

sn te . GENERAL BUSINESS 


ther attention 


thats passing : i a J | CORRESPONDENCE 


fore the time is* 
up the bell will . ‘ 
ring. . , ‘ ’ 

@ <A number of j . «ae ADDRESS US 
leading packers : ; 

have adopted 
this time device 


and it has AMmeg~yge, 9 - 
proven entirely alate LIT aaa | Cadiz, Ob io 
satisfactory}<ii?n , 
every instance. Mr. Staff has reduced the price from 
$7.50 to $3.50 on account ¢f being able to make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 
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power Transmitting. Elevating and 
Conveying Machinery 


SUPPLIE 


Soa aera 
CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 

AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG } 


J 
» 
7 
: 
7 
7 
7 
If you wish a copy send us your ; 
q 
4 
7 


request early and i will be de- ; 


Rope Transmission Belt Conveyors 
Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 
Friction Clutches, Spiral Conveyors, 
Shafting, Pulleys, Gearing. Elevator Buckets. 





livered to you, all charges paid. 


H.Channon Company. 


—_—__— 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


~NEW BUCKLIN 
PFA FILLER AND BRINER L. C. SHARP 


FORMERLY WITH AMERICAN CAN COMPANY 
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Chicago. 


J 
* 
YS RSS OCSCEOS HH! SOOOESCSERSEHO OSE OOH EHHED 




















MANUFACTURER OF 


TIN CAN MACHINERY 


SHARP'S HIGH SPEED LAP SEAM BODY MAKERS 


Automatic Round and Square Can Heading Machines. 
Automatic Floating Machines 
Sharp’s Balanced Scoring Machines. 
Machinery for Sharp’s Center Seam Can. 
Sharp’s Sardine Can and Machinery. 
Automatic Flanging and Double Seaming Machines. 
Interior Lacquering Machine. 

Coating Machines and Coating Compound. 
Sharp’s Automatic Seam Holding Device. 
Seam Testing Dynamometer. 

Sharp’s Quick Acting Sanitary Flux. 

Sharp’s Double Seaming System. 





= ——= MANUFACTURED BY 


THE SINCLAIR -SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





Sanitary and Paint Cans. 


604-612 South Tenth Street. OMAHA, NEBR, U.S. A. 

















Heyden 
Sugar 


Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


* 122 PEARL shinai = YORK or 
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yegetable, Fruit and Mince Meat 
CUTTERS 


%, 








Cutters 


in the 
world 


Simple 
Noiseless 


Used for making Picalili, Chili Sauce, Worcestershire 
and Cherry Sauces, Mince Meat, etc., etc. 





We also Manufacture Kraut Cutters 


John E. Smith’s Sons Co. : 


BUFFALO, N. Y. MONTREAL, CANADA, 17 Lemoine Street. 


€399:33392223333333332232332332333337 ee 





BRANCHES: OSTON, 283-285 Congress Street, 
PHILADELPHIA. S0-S2 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie aan, 


‘DP DID III III 333-339-333 333-33) 3-393-333-3323 -333 3-3-3333 3:3-3333332 Po 
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The Hammond _ Labeler 











ee FOR THE 
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GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 











If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





= 

= 

= 

= The Atlantic Machine Works 
= 

vi 


Bebb bh bbb bddbddddddddddddddddddddddaddddddddddddddddddddddadd 


WESTMINSTER, MARYLAND 
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Sanitary Cans 


FOR», HAND FILLED GOODS 








Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 
Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 





SANITARY CAN COMPANY 


Saeaivt.gert, Hew F.0rk 
NEW YORK OFFICE: 105 HUDSON STREET 
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FIRE AND FREIGHT 











“Did vou ever think what 
a safeguard our numerous 


Factories offer you against 
loss of your CAN SUP- 


PLY by fire? 
Or what a saving in 


freight is caused by their 
wide and favorable loca- 


fion? 














American Can Co. 


New York Baltimore—Chicago San Francisco 
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with which is incorporated TRENCH’S CANNERS’ INDEX 





















PUBLISHED EVERY THURSDAY BY: 











THE CANNER PUBLISHING COMPANY, 





22 East Randolph Street, CHICAGO 











JAMES J. MULLIGAN, EDITOR 














SUBSCRIPTION RATES 





United States and Canada, ON€ VeOr... ...cceceeececeee cere sees cones 83.00 
MINI ORO JOOP. 05. 0s. cscesccs ccccccudnecbecsteesbcccabasecenee 5.00 

Remittances nay be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 
















ADVERTISING 
Advertising rates made known on application. Copy for and changes 









of issue. 











CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 
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Since we have undertaken in the canners’ interest 
to compile statistics of the 1906 pack, we believe we 
are entitled to the co-operation of each individual in 
the industry. YOUR assistance, to the extent of re- 
porting the size of your own pack, is absolutely. neces- 
sary for our totals to be ACCURATE. Don’t you 
think that as long as statistics are to be, published it 
is best for everybody concerned that they be ACCUR- 
ATE? You can help us complete our figures on the 
19¢6 pack of tomatoes, corn, and peas by accurately 
reporting promptly YOUR OWN pack. 


* * * 























Although several weeks have elapsed since we 
mailed to packers our requests for reports on their 






in advertisements must be in this office on Monday preceding the date 


1906 packs, a considerable number have neither re- 
ported nor refused to do so. We hope all who have 
not responded to our circular on the subject of static- 
tics will do so AT ONCE. Silence leaves us in the 
dark, not knowing whether the information is with- 
held because the packer has neglected the matter or 
because of unwillingness to give out information con- 
cerning his pack. Please let us have EITHER YOUR 
REPORT OR YOUR DECLINATION TO FUR- 
NISH FIGURES. Be at least courteous enough to 
answer our circular letter. 
* * * 


While the national food law regulations may be 
modified on points affecting the canning industry be- 
tween now and the first of next January, it is best not 
to pin faith to such a hope, if any are entertaining it. 
It seems good judgment for food manufacturers to 
make their arrangements to comply with the law. This 
plan is sure to prove less expensive, even if the regula- 
tions bearing on the point should be changed after 
some money had been expended in preparing to meet 
the law’s requirements, than assuming that changes 
will be made, would be the case should the manufac- 
turer find he has on his hands a large quantity of 
goods which he is prevented by law from shipping 
outside the state and which are likely to be seized by 
the authorities if any attempt is made to dispose of 
them at home. 

* * *K 

General business is active over the country. Brad- 
street’s review of conditions for the week says that 
“Clear and colder weather has improved retail trade 
and stimulated reorder business greatly, resulting in 
a record October trade with jobbers, besides helping 
the coal tgade and kindred lines. Industry is active. 
* * * The only really hurtful development, itself an 
outgrowth of superabundant prosperity, is the grow- 
ing tension as regards transportation facilities.” Dun’s 
weekly general review notes that “Colder weather has 
removed one of the drawbacks to seasonable distribu- 
tion of merchandise. Retail trade shows improvement 
in nearly all sections and mercantile collections are 
more prompt. Returns from the iron and steel indus- 
try could not easily be brighter.” Dun’s weekly re- 
view of trade in the Chicago district states that “Busi- 
ness conditions generally reflect a strongly sustained 
and encouraging tone. Better evidence of commercial 
progress cannot be cited than the new high aggregate 
attained by bank exchanges for October and the in- 
ability of railroads to give prompt forwarding of com- 
modities notwithstanding recent large additions to 
rolling stock. Sharper weather increased the absorp- 
tion of seasonable retail lines. Broadly considered the 


industrial situation is one of intense activity and steady 
accessions are constantly made to the already enormous 
volume of forward work.” 
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Sulphurous Acid in Dried Fruits Permitted for the Present. 


By Dr. H. W. Wiley, Chief, Bureau of Chemistry, Department of Agriculture. 


The rules and regulations respecting foods in gen- 
eral will apply also to dried fruits. There will be no 
special regulations issued for any particular food prod- 
ot The Secretary of Agriculture under authority 
sranted him by Act of Congress may, authorize rules 
fot the use of sulphurous acid in the preparation of 
ried fruits pending investigations looking to its en- 


tire elimination. The results of the experimental work 
with sulphurous acid show unmistakably that it is high- 
ly injurious to health, and hence it should be excluded 
from food products just as soon as possible. For the 
present and until such rules by the Secretary are is- 
sued, I am under the impression that commerce in 
dried fruits as at present prepared, will not be inter- 
fered with. 








Why the Government is Investigating the Canned Goods Industry. 


By A. W. Bitting, Special Agent U, S. Department of Agriculture. 


Eprror CANNER: In response to your request for 
, statement of the scope of the work in progress or 
contemplated in connection with the canning industry, 
i desire to offer the following explanation: oa 

The charge to the Special Agent through the Chief 
of the Bureau of Chemistry, under authority of the 
Secretary of Agriculture, practically amounts to the 


following: ; . 
ist. Investigate the causes of spoilage in canned 


goods. 
2 Investigate any cause of poor quality or condi- 
tions contributing to poor quality or spoilage. — 

xd. Make such recommendations as experiments 
and observations would indicate for the betterment of 
canned goods. 

There are some canners and others connected with 
the canning industry who may feel that the work con- 
templated is wholly superfluous and that these prob- 
lems have been satisfactorily solved. There are some, 
and fortunately a number of the better class of canners 
belong to this group, who believe such investigations 
may be helpful. 

The work upon spoilage naturally involves the study 
of the bacteria and other organisms causing change 
in the character of the goods. This may be in the 
nature of swells, souring, objectionable taste or odor, 
or any other deviation from the normal. Some work 
has been done along this line but it is evident that only 
the beginning has been made. In order that this part 
of the work shall have a general application, it is now 
proposed that all packers be invited to send a few sam- 
ples of their spoiled goods for examination so that 
the differences in the germs from different localities 
may be determined, also the differences in resistance 
in the same form of organism in different places. It 
is evident that there are more germs causing spoilage 
than have been fully described, and that there is quite 
a variation in the resistance of the same germ in dif- 
ferent localities. The fact that processors in these 
places employ such marked differences in time and 
temperature in processing the same class of goods is 
positive evidence of variation or varieties, the charac- 
ter of the germs not being clearly defined. This part 
of the work has been on hand for some time and I 
now have about 2,000 cans of goods on hand repre- 
senting about one hundred experiments, the results of 
which cannot be completed before next spring. 

The second part of the work is necessarily correlated 
with the first. The condition of the raw material, its 


inspection and grading, the care and cleanliness with 
which the work is performed, and the general sani- 
tary condition of the plant all contribute to the quality 
of the goods packed and to spoilage. The data upon 
this part of the work has been collected by visiting 
about seventy factories during the working season. 
It is safe to say that in both method and equipment 
many factories may find room for practical improve- 
ment. 

The third part of the report work will probably 
comprise some recommendations relative to the desir- 
ability of studies of particular crops for canning. For 
example, there is need for the improvement of certain 
strains or varieties of peas suitable for given locali- 
ties. The sugar content should be increased; the ef- 
fort should be to get the bulk of the crop of the sizes 
in greatest demand, to improve the coat, and also the 
length of the packing season. The present pea pack- 
ing season is limited to about fifteen days in this state 
(Indiana), and the time should be doubled. Field 
corn is being rapidly improved in either fat or protein 
content as the practical scientist may desire. The 
same principles applied to a study of sugar corn should 
result in an increase in sweetness and thus avoid the 
expense of adding sugar at the factories. The tomato 
crop offers large opportunities for improvement. Ex- 
periments have demonstrated that it is possible to de- 
velop a strain in only a few years’ trial which will ma- 
ture six weeks earlier than the parent; that the relative 
amount of solid matter and pulp may be increased or 
decreased ; and that the yield may be affected in quan- 
tity and quality by fertilizers. These experiments have 
not been directed in such lines as to be of practical 
value to canners. 

The canning industry has become one of the large 
industries connected with agriculture. The experi- 
ment stations have not as yet given attention to the 
development of crops especially suited to them, and the 
calling of attention to the particular needs along this 
line may result in some benefit. 

The whole subject of the work is that of helpfulness 
to the canner, and not one. of antagonism to the in- 
dustry. I believe the aim should be to improve the 
standard of quality and lessen the output of third and 
fourth rate goods. The work as outlined cannot be 
completed in one or two seasons. It will require time 
and plenty of work. It is the hope that a report upon 
this season’s work may be prepared within a short 
time. 
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CANNED GOODS MARKET g 





\ feature of the past week was the publication of the 
toniato statistics, compiled by the secretary of the Baltimore 
Canned Goods Exchange, representing the output of Balti- 
more City packers only. The statistics in tabulated form 
have been widely discussed since they were made public 
late last week. In his communication accompanying the 
figures, President Hugh S. Orem of the Exchange, says: 
“The tables berewith are offered without comment, the 
results having been already made known to you, and the 
discussion which followed their announcement demonstrated 
their Every firm to whom a blank was sent is 
The tabulated statistics follow: 

Number cases on hand 
October 17, 
No. 2 ad 509,121 No. 2 
No. 3 = 603,000 No. 3 Pr 
No. 10 7,485 No. 10 (gallons). 


Special sizes 57,005 Speciai sizes 


accuracy 


accounted for in the result.” 
Number cases packed 
Season 1906. 


(gallons)... 


None 
Grand total 1,238,171 Grand Total.... 106,578 
The total quantity packed equals 1,023,253 cases, size No. 3. 
For the purpose of comparison, the pack of 1905 is ap- 
pended : 
Number cases packed 
Season 1905. 


Number cases on hand 
October 14, 1905. 
+ ieaeas 87,287 
eee 130,308 
(gallons).... 154 
None 
Grand total ....1,108,823 Grand _ total 217,749 
The Canned Goods Exchange’s figures on the 1906 pack 
are seen to be approximately 1,050,000 cases, figured as 
3s, or only about 10 per cent more than the Exchange re- 
ported for the Baltimore pack of 1905, which on the basis 
of 3s was about 935,000 cases. 

It was generally expected that the Exchange’s report 
on the 1906 pack would show a larger output than is seen 
from examination of the above table, and surprise has been 
expressed at the smallness of the total. The accuracy of the 
Exchange's figures has been: questioned. ‘The total, in the 
opinion of some well informed persons, is below the real 
amount, though it is not even suggested that the Exchange 
is misrepresenting 


531,690 No. 2 
555,173 No. 3 
6,450 No. 10 
15,504 Special $1zes 


We DP diviekesesn xe 
No. 10 (gallons).. 
Special 


§1Zes 


lhe reason why some have questioned 
the accuracy of the Exchange’s report is the known heavy 
packs of some half dozen or so Baltimore houses, one alone 
of which packed in Baltimore close to thirty per cent of the 
aggregate reported by the Exchange for all packers in Balti- 
more. 

Phe comments of leading Maryland commission houses on 
the Canned Goods Exchange’s statistics are interesting. 
Thomas G. Cranwell & Co., Baltimore, say: “The Canned 
Goods Exchange of this city has gene to some trouble to 
get up accurate statistics of the pack of Tomatoes in Balti- 
more in 1906. The result of their estimate is that the total 
pack for Baltimore for 1906 is 1,200,000 and that the stock 
on hand at the present time is 106,000 cases. This is for 
taltimore City proper. If these figures are anywhere near 
accurate, and they ought to be so, the statistical position of 
the market is very strong. One thing is very clear, and that 
is, that the stock in first hands all over the country is lighter 
this year than it has been for a number of years. The market 
is in good healthy shape.” 

Strasbaugh, Silver & Co., Aberdeen, say: “Estimators 
must now desist; not because they have run out of ink and 
stationery, but because the final figures have been totaled and 
it does not require so many figures after all to tell the 
result; besides, more and larger figures. will be required to 
state correctly the demand. ‘Those who are still “short” 
will be compelled to “tack their sails’ in other directions in 
order to cover, and “MISTRESS TOMATO?” will again be 
called The Winner, leaving the mystified speculator with 
mostly “food for thought”; besides, as was the case in Balti- 
more, it is possible that “returns” from other sections have 
also been over-estimated, and before the final figures are 
accepted in grand total for the whole country, it would be 
well to exercise utmost care lest some ulterior motive may 
have instigated a larger return than was really the exact 
situation. “Why should the spirit of mortal be proud?” 
Let every section imitate the worthy packers of Baltimore 
and give exact statements—no more, no less. * * * Re- 
turning to the figures in the estimated pack as repeatedly 


published, Baltimore City was over-estimate 50 per 
instead of over 1,500,000 cases, the pack as careful Ho 
piled by the Baltimore Canned Goods } xchange an _ 
1,000,000 cases (No. 3 size basis) and the surprisin -s about 
percentage of less than 90,000 cases unsold, wi SY small 
consuming months ahead. If Baltimore City has been oy 
estimated to such an extent, it is possible that Pi 
erroneous figures have already been given for Harlest on 
other Maryland counties, as well as Jersey and Dela and 
Stocks ansold im packers’ -hands scattered through thes 
sections undoubtedly exist in the same proportion, and ron 
this point of view it must be either a case of a much a 
pack than generally so far has been indicated, or an . 
mous increased demand, thus depleting stocks so soon = 
packing season. What an opportunity for those inclined ‘ 
promote syndicates! The purchase 0! 200,000 of » 
cases would make a tremendous hole in unsold stocks ani 
would practically put out of business, until next odie 
season, several of the largest Tcmato sections in ¢ 
country.” ; 
Speaking of canned goods in generil, there js q Teady 
demand for the offerings, but in several ieading lines stock 
are reduced to the merest odds and ends. The sittation 
has become one where it is a question of finding the goods 
This is true of the so-called “cheap” peas, cf gallon smal 
fruits, and other fruits, including some of the Califomi, 
varieties, are notably scarce. it 


with ten good 


Tomatoes— 


The inside bottom price of No. 3 standard tomatoes iS oc 
f. o. b. factory. More packers are holding full standarj 
tomatoes at 92%c than are willing to sell at goc, and som 
are asking 95c factory for extra standard goods. Ther 
is not a large buying interest, however. The jobbers ar 
getting in their deliveries of futures, and not many tomatoes 
are left in Western packers’ hands anyway. There are odj 
lots here and there, but at the best they are small. There 
recently have been some few lots of tomatoes offered at; 
shade under goc, so we hear, but we are informed that they 
are not full standards. No gallon tomatoes to amount to 
anything are being offered in this market, so far-as we 
can learn. Now and then there is a smal! odd lot, but offer. 
ings are insignificant. When quoted the figure named js 
$3.50, delivered Chicago. New York reports a dull marke, 
with standard No. 3 stock 87'%c to goc, f. o. b. Maryland 
factory. New Jersey No. 3 standard tomatoes are held at 
$1.10 and advices indicate that no gallons are being quoted 
3altimore quotes a strong market, getting increased de. 
mand from retailers, which many of the jobbers had not 
fully prepared for. Our last reports from Baltimore quoted 
No. 3 standards at 87%c to 92%c, according to quality 
standard 2s, 75 to 77%4c; gallons, $3.25. A report says that 
the stock of No..2 tomatoes in Harford county is small a 
present. 

Corn— 

The corn market has been very quiet since our last report, 
and we are unable to record any change either in respect to 
demand or values. There is some variation in quotations, but 
on the whole they are neither higher nor lower than prices 
ruling a week ago. We hear more or less concerning the 
efforts of packers to get rid of corn packed with starch o 
a sweetener other than sugar before the national pure foo 
law goes into effect. and on these goods it seems that some 
low prices are being made, down to 45c, factory, for standard 
grade. New York advices indicate an unsettled feeling 
on corn there. The conditions are generally held to bei 
favor of buyers, notwithstanding that Maine corn is rather 
scarce now. Reports from New York also say that there ate 
not any especially large offerings of Western goods being 
made in that direction. Baltimore advices indicate a quit 
market, with prices and conditions unchanged. 


Peas— 


There continues here a demand for peas at low price, bit 
peas that can be considered cheap are hard to find mov. 
Cheap peas are very scarce, not only in the West but al 
over the country, and advices from the principal j 
markets note that buyers are finding it well-nigh im 
to pick up peas at their prices. The situation is extreméy 
strong. New York advices say that buyers want goods atum 
a dollar, but that there is little to be had at buyers’ lims 
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= ander a dol s very scarce. The scanty supply 
Anything * peas adds somewhat to the strength of the 
of impo wh 


domestic pea situation 


Apples- 

« anoles are S in Chicago, though at no advance 
Gallon apt ek’s values. Quotations on gallons are $1.90 
over last. ge ting Michigan No. 3 apples are obtain- 
to $2.00 ard to 6Ec o. b. factory. A report from New 
able at ace, standard n apples strong, quoted at $2.10 
York oy o. b. New York City. Some of the canners are 
tO ps4 * 


iver full on ntracts for gallon apples. 
not delivering full o1 s ge o1 


Beans 
The string bean market is strong, due to the smallness of 
1. enpply. Baltimore advices note a_ pronounced scarcity 
the PP at the market shows every indication of advanc- 
and Thirty days ago No. 2 standard string beans were 
isahle there at 4714 per doz. They have since advanced 
euaniec, and gallons from $1.80 up to $2.75 per doz. and 
painting practically sold out. Lima beans also are getting 
a rc Baltimore advices are of a nature indicating that if 
+ ag standard string beans are advanced to 65c¢ per doz. 
the rise in price would not come as a surprise. Gallon wax 
heans are quoted there at $2.75 and gallon green at $3.00. 
The total supply of gallons left in the Chicago market is 
estimated to be less than 1 carload. New York State offer- 


ings are extremely light. 


Sweet Potatoes— 

New packing No. 3 sweet potatoes are offered f. o. b. 
Yaltimore at 70@75c per doz., though some Peninsula pack- 
Baltimore at 70(@75C | : bia 
ers, according to reports, received early this week, have been 
filling orders during the past week at 67%4c per doz., less 
discount, f. 0. b. 


Spinach— 

Canned spinach is strong. Eastern (Maryland) packing is 
quoted at 95¢ for No. 3 standards, and $3.00 per doz. for 
gallon standards 


Fruits— 

The market continues firm on all offerings of canned 
fruits. All California fruits are strong and there is quite 
an urgent demand noted. Buyers are interested in California 
lemon cling peaches, also other packs of peaches. The market 
is strong in Michigan packs, and Baltimore reports note 
firm prices, with the tendency of the market toward higher 
figures. We quote the following from an advice received 
from Baltimore the first of the week: “The light stocks of 
peaches left in this market are further reduced by the small 
jobbing orders coming in for them, but all other fruits are 
dulling out, the only orders for them being evidently to 
mend broken assortments.” Quotations in that market are 
8sc per doz. on No. 3 unpeeled pies, $2.75 on gallon un- 
peeled pies, 90c on No. 2 seconds, yellows, $1.30 on No. 3 
seconds, yellows, $1.60 to $1.70 on No. 3 standards, yellows. 
Pears are in some demand. We hear of no changes in values. 
Baltimore is quoting, f. 0. b., less discount, No. 3 pears in 
water at 57)4(@@60c ; in syrup, 65c per doz. As is well known, 
gallon small fruits are practically cleaned up in first hands. 
Baltimore commission houses are out of the market. on 
nearly all descriptions of gallon berries, although we hear 


of gallon standard blackberries offered at $4.00, and some 
gallon standard gooseberries at $4.75. 


ie | 


Nn 


COAST 
n | Gallon! Gallon 
St’nd’d| Water Pie 
| 300 | 2 25 


| 


Extra 


Gallon 


| 


Gallon 
Extras | St’na’a| § 
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80 | 4 00 | 3 25 


2% 


Pie 
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Peaches (Lemon Cling) ......).... 


Peaches (White Heath).......|......]......] 
Pears (Bartlett)..............| 
Plums (Eggs, (¢ 


I Fata tir vceceaseeei heal 


REVIS 
WN oi. ere rebind teal vans vehnnscsatakeeel 
Peaches (Yellow Free)....... 


Oysters — 

Cove oysters are firm, and an active demand is noted. 
Baitimore packers are putting up some goods, but, accord- 
ing to one authority in that city, the cove oyster market is 
threatened with a shortage this winter. This authority says: 
“Unless there is a warm and open winter the demand from 
the shippers of fresh oysters will be large enough to absorb 
the bulk of the raw stock coming here, and should the 








The Albert Landreth Co. 


‘PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction: Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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Chesapeake Bay freeze over there will be the largest shortage 
for many years past in cove oysters.” No one is doubting 
that the opening prices on cove oysters will be the lowest 
for this season. For future delivery we hear the following 
f. o. b. Baltimore quotations: 4-0z., 85¢ per doz.; 5-02Z., 90C; 
8-oz, $1.55; 10-0z., $1.75. We also hear of a limited quan- 
tity of cove oysters offered, f. o. b. Savannah, Ga., subject to 
confirmation, at the foliowing prices: No. 1, 3-0z., 
4-02z., 80c; 5-0z., &85c; Light Weights, 47%c. No. 2, 6-0z., 
$1.30; 8-oz., $1.55; 10-0z., $1.65. For delivery f. 0. b. the 
Gulf, Biloxi rate of freight. No. 1, 3-0z., 75¢; 4-0z., 85¢; 
5-0z, coc; Light Weights, 50c. No. 2, 6-0z., $1.35; 8-oz., 
$1.60; 10-0z., $1.70. 

Sardines-- 

Domestic sardines are very firm in price. The offerings 
from first hands are very limited, as packing at present is 
light, and the total output heavily short of normal. The 
situation on domestic sardines is one of very great strength, 
not only account of the big reduction in output, but also 
because the canners own no reserve stocx. : 


75C; 


Salmon— 


Salmon prices are firm and the movement through con- 
sumptive channeis continues at a fairly steady rate for this 
time of the year. The feeling on Columbia River chinooks 
is especially firm on account of the scarcity and the practical 
impossibility of obtaining further supplies from the coast. 
Chinook salmon is also firm, owing to the scanty supplies, 
and medium red fish is scarce on a strong market. Refer- 
ring to the salmon situation, the Griffith-Durney Company in 
a late advice from San Francisco, say: ‘To give you an 
idea of the strength’ of the market would state that we have 
just sold 6,000 cases of fancy sockeye flats at $1.60, f. 0. b. 
cannery, and our people now refuse to sell any more sock- 
eye flats under $1.60 for flats, $1.45 for talls, and $1.00 for 
halves We have a very limited quantity unsold.” The 
Griffth-Durney Co. also report that they have closed out the 
last of their late packing stocks. They have no more of this 
fish to offer. They offer “Carnation” med.1m red talls at goc, 
4 flats at 75c; also two blocks of medium red halves, 4 
doz. to the case, at 75c, and medium red talls at 87% f. o. b. 
northern common point. 
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There is a good demand and a very strong market on all 
California lines The unsatisfactory deliveries this season, 
everything being delayed in transit from the coast, results 
in many distributors being still short of supplies, and, in 
consequence of this, calls continues to come in from many 
of the smaller jobbing points throughout the country. 
Prunes— 

Prunes are in short supply and prices in consequence 
extremely strong. Coast advices note a firm spot market, 
with quotations practically unchanged, though there is more 
of a disposition to demand a premium on gos. The Fruit 
Grower this disposition is manifest, “4c is generally 
being asked. The nominal market on the coast is 2% and 
2%c for outsiders and Santa Claras respectively. Facilities 
of the coast packers are well sold up for business in the 
immediate future. 


Says 


‘Peaches and Apricots— 

Peaches and apricots at present occupy a Position in ¢h 
background. Not much is heard of them. Suppli e 
small here and on the coast. Repor say that Calg are 
growers are practically sold out on peaches, Hornia 
Apples— 

Prices on strictiy prime evapcrated apples are § 
there is some business passing. New York State 
prime evaporated are quoted at 6% to 634c; choice, 
per doz. Apple chops and waste are firm. 


| a 


Cans— 


Tm, and 
Strictly 
7 to 7c 





CANNES’ SUPPLIES 








The new packers’ can prices haven't been announced by 
the big manufacturers as yet. They are expected soon by 
there is nothing of a definite character known beyond - 
course, the bare fact that the prices will be higher than } : 
ruled throughout the present year. : a 

American Can Company—No. 1, 13¢ inch opening, $9.59: 
No. 2, 13g inch opening, $12.50; No. 2!4, 21-16 inch a 
$16.00; No. 3, 21-16 inch opening, $16.50; gallon, 2y, ion 
opening, $40.00. For delivery March or October, inclusive 

Continental Can Company—No. Is, $9.50; No. 2s, $129: 
No. 2%s, $16.00; No. 3s, $16.50; gallons, $40.00. Solder 
hemmed caps, 136 inch opening, 85c¢ per thousand, 114 inch 
85c; No. 2, 21-16 inch, $1.30; 2% inch, $1.50; 27-16 inch, 
$1.70. For delivery March to October, inclusive, 

The Wheeling Can Company quotes: No. 1s, $9.50: No 
2s, $12.50; No. 24s, $16.00; No. 3s, $15.50. For deliver 
March to October, inclusive. ’ 

The above quotations are f. o. b. makers’ factory. 

The Virginia Can Company quotes: No. 2s, 13 inch 
opening, $12.50 per thousand; No. 3s, 21-16 inch opening 
$16.50. Delivery March to October, inclusive. Usual. dif 
ferences for other size openings. Solder applied caps, 1% 
85c per thousand; 21-16, $1.30; 27-16, $1.70; f. 0. b. factory 
subject to change without notice. 4 


Pig Tin-- “ 


Market has fluctuated a great deal during the week, having 
been almost as low as 42 cents 

There is little or nothing doing for consumers account, 
and the changes may be considered entirely due to foreign 
speculation, under the influences of which the market reached, 
being at time of going to press about as follows for delivery 
f. o. b. New York: j 
Nov 
$43.00 
$43.10 


Spot. 
$42.90 
J « 40 > SEO 


Dec. 
$43.10 


5-ton lots 
I-t $43.20 


on lots 
Tinplate— 
The recent advance in price does not seem to have 
caused any particular excitement, business remaining in a 
very satisfactory condition. 
Prices are as follows f. o. b. Mills: 
RESSEMER STEEL COKE TINS. 
14 by 20 (107-lb) daira eas a 976 
14 by 20 (100-lb) i eee 
eR” errr 
a IIIS 0nd arco sie visas o> vores 
Usual differentials for odd sizes, ete. 

















TIN PLATE TALKS® 


D? YOU REALIZE that under the new National Food Law, the con- 


sumption of canned foods will be greater than ever? 
confidence in your goods,—the government, and in 


POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 


The people have 


Pope “Clean and Bright” Plates. 
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The 


Virginia Can Company 













Is Now Making Contracts for 


1907 









q@ A big advance in prices may be ex- 
pected, and as we guarantee against de- 
cline now is the time for packers to buy. 











@ We offer specially favorable terms for 
delivery during the early spring months. 










@, During the four years we have been 
making cans our output has steadily in- 
creased, and during the same time, by 
the use of improved methods, the stand- 
ard of our cans has been maintained — 
‘equal to the best.’’ 








@. Information as to prices, terms, etc., 
will be cheerfully furnished. 

















Virginia Can Company 


O. C. HUFFMAN, President 
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saltimore, Md., November 5, 1900. 


Epitor CANNER—In my letter last week I made a few com- 
ments on the newly published rules and regulations for the 
carrying out of the national pure food laws, and the prob- 
able effects of same on the packers of canned fruits and 
vegetables. I wrote only about the “coloring” phase of the 
question, and did not touch on the misbranding, leaving 
that part of the regulations for this week. 

The regulations regarding misbranding are very lengthy 
and exceedingly ambiguous. The more a practical packer 
studies these rules, the more mystified he will become as to 
just what is expected of him. It would seem as though 
he can use up to October Ist, 1907, any labels he has on hand 
now if they conform to the law as far as character of con- 
tents is concerned, but do not conform to the law as far as 
name, location, and so on is concerned; and further, he can 
still use the labels if the goods do not conform to the law 
as to character of contents, providing he puts on a supple- 
mentary label or stamp. ‘This seems to be the meaning of 
Regulation 17, paragraph 1. If this is the correct interpreta- 
tion of this paragraph, then packers will be enabled to get 
rid of their present stocks of canned goods, also their old 
stocks of labels. 

The most important clause, however, that I see in the regu- 
lations as far as misbranding is concerned, is contained in 
Regulation 17, paragraph E. If this regulation is to be a per- 
manent one, then packers will be up against it, providing the 
commissioners endeavor to carry out the strict letter of the 
rule. The regulation reads thus: “Descriptive matter upon 
the label shall be free from any statement, design or device 
regarding the article, or the ingredients or substances con- 
tained therein, or quality thereof,’ and so on. These three 
words, “or quality thereof,’ open up one of the biggest ques- 
tions in the matter of canned fruits and vegetables that has 
ever been considered. ‘ 

Now, who is to be the judge of the quality? If the com- 
missioners are going to put themselves down as competent 
to judge what constitutes a second, or a standard, or a select 
can of goods, then the old adage of certain people rushing in 
where angels fear to tread is very apropos. Practical packers 
of 20 to 30 years’ experience would hesitate to undertake such 
a Herculean task. Yet it seems to me that if the letter of this 
regulation is carried out somebody will have to say whether 
the contents of a can of goods comes up to what is stated 
on the label. For instance, a label on a can of pineapples may 
say extra standard or extra select, and either of these cans 
may be properly labeled, as far as that particular packer’s 
goods is concerned, but the commissioners might get some 
other packer’s goods with just the same description on the 
labels that were either better or worse*in quality, as the case 
might be. Now, how are they to judge as to whether any or 
all of these cans are properly or improperly labeled? ‘This 
line of reasoning may be applied nearly all through the list 
of canned goods, and practical packers and jobbers will see 
at once into what a tangle they can be led. 

It seems to me there are only two solutions that will en- 
able a packer to keep this rule. The first is that he shall say 
nothing at all on his labels about quality, but simply state 
what goods are inside the cans, or else he shall put on his 
label the words “Our Standard Quality” or “Our Extra Qual- 
ity,” as the case may be. Then it would be a matter for the 
buyers to determine as to how one man’s standards or extras 
graded in comparison with another man’s. One thing is sure, 
no board of theoretical commissioners can fix a standard of 
quality for fruits and vegetables. Outside of this matter of 
quality, it seems to me that packers of canned goods cari very 
easily live up to the rules and regulations, especially when 
they have got rid of their present stock of old labels, and 
provision seems to have been made for them to do so. 

In your last issue you had a very pertinent article headed 
“Packer Gets No Credit.” This was in reference to Regula- 
tion 18, paragraphs A and B, which provide that a wholesale 
grocer can have his label put on the cans by simply having 
on the labels the words “packed for” or “distributed by,” and 
the packer’s name need not appear on the label. It seems to 
me, however, that in the long run these regulations will 
work this difficult problem out satisfactorily for the packer. 
My reasons for this belief are as follows: 





First, I do not see how any packer can 

a jobber that any goods he sells to the jobber for the } 
ber’s own label will comply with the pure food law wite 
pect to hear very shortly that the packers are refusin ra 
this. Why? I can best illustrate what I mean by —_ e 
hypothetical case. Suppose it shall be decided py je on 
missioners that no coloring shall be used on tomatoes a 
suppose a large jobber gets a guarantee from a certain fu 
of packers in Baltimore, or elsewhere, from whom he = 
quently buys goods, and this guarantee is to be a continuon, 
one. Now, suppose this jobber buys from this Darticube 
packer a lot of tomatoes and requests his labels to be put 
them. This is all right as far as it goes, and this particule 
packer may be absolutely certain that the goods he ig ghip. 
ping out under the jobber’s label will comply with the om 
food law. But supposing this jobber is dealing with another 
firm of packers from whom he also has a guarantee (or, for 
that matter, from whom he has no guarantee), and he also 
buys from this second packer some tomatoes on which the 
jobber’s own label is applied. 

Now, suppose both these packers use the same make of 
cans, but the second packer puts some coloring in hig to- 
matoes. And let us still further suppose that the jobber acts 
perfectly sincerely and conscientiously, and he ships these two 
lots of goods out indiscriminately, and some of the colorej 
goods get picked up somewhere or other and are condemned 
for being colored. The jobber may be unable to trace back 
as to which particular packer shipped him these goods, or in 
tracing back he may think that the packer who had not col. 
ored his goods was the one who shipped him the tomatoes 
that had been called down by the commissioners. Now, how 
could this innocent packer prove that the goods were not his 
packing? He has no private mark on the cans. The cans 
look all alike, and the jobber may make an affidavit that they 
are the goods which this packer shipped to him. ° 

Injustice can very easily be done to an innocent party 
right along this very line, if packers guarantee goods that they 
ship out under jobbers’ labels, and, as I have already stated, 
I believe it will not be long before we will hear of packers 
refusing to guarantee any goods they ship out unless their 
name also appears on the labels. For my own part, if I werea 
packer, I would refuse to do it at once. Packers who have 
done much of this business for jobbers’ labels will very readily 
see the risk they will run in guaranteeing goods in the manner 
as described above, as it will be impossible for them to iden- 
tify their own goods to the satisfaction of buyers or the courts, 

There is very little change to report in the canned goods 
situation. Tomatoes seem to be holding their own, and the 
recently published statistics seem to have little or no effect 
on the market. The Canned Goods Exchange report of the 
Baltimore pack is considerably smaller than I expected it 
would be, but I would not presume to question its accuracy, 
as that would be something like heresy, but it does seem to 
me very queer that one house alone should have packed 
nearly one-third of the total, and four houses should have 
packed over one-half. TARTAR 


L a 


Portland, Me., Nov. 5, 1906. 
Epiror CANNER: ‘The demand for spot corn of which I 
wrote in my last letter to THe CANNER continues. The best 
bargains are going fast, and before long the spot stock will 
be slim indeed. I have always tried to give correct statis- 
tics, although at times it has been hard. Conditions now 
point to the accuracy of my estimates. The quantity of 
desirable corn is so small that if the large buyers knew the 
facts it would not be long before it would all be sold. 

While I continue to quote spot new fancy corn at 80¢, f.0.b 
Portland, at the factory it has been sold for less, say 77%, 
but the old packings are about sold up. There are several 
thousand cases that can be bought from 60 0 7oc, corn that 
is all right but cannot well be classified. 

The demand for gallon apples at $2 has ceased, for pack 
ers generally want $2.25 f. o. b. Portland. Sales have been 
good so far, but it is now getting late and but few more 
can be found. No doubt but what prices will advance. 

The herring are getting scarce and some of the easter 
factories have closed where blue-backs were packed. As 
for sardines, I have heard from good authority that there 
will not be much over half a pack. 


SIV a guarantee to 





PORTLAND. 
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chausted, the last sales being made 
I think by next season 


ry pack is , 
2 $1.40 per dozen. 
; 1.25 to $1.40 per ¢ 

for $2.00 at il “sid that, for some cause, or causes, there 
sear eneral advance al! along the line. When the country 
-* ” and crops are short, the advance is sure to come, 
is growin, * INDEX. 
pn or later. 


————— 
ONDON, 


a i. 


The blueber 








London, S. E., Oct. 27, 1906. 

; Canner: ‘The canned goods market in England 
— ink, improving and the demand is somewhat better 
° asta "the last few months, although if one compares 
- vn 4 during the last week with the corresponding 
- ee and 1904, there is seen a very great decrease 
ig ‘quantities imported, with the exception of condensed 
1 — 


$ ac increase | 
wit which has increased, | vi 
he market for sardines is slow, but this is no doubt 


owing to the failure ot the French fishery, and there is 
carcely enough business done to establish reliable quota- 
tions, but prices are, 1 anything, a little higher. The pack- 
ing during the last few months has been poor, the materials 
for canning have all gone higher in price, and these condi- 
jons are causing the packers to demand higher prices for 
any goods they have ready for shipment. 

‘All the season lobsters have been in urgent demand, and 
all shipments that come along are snapped up immediately 
at extreme rates, more particularly the flat sized tins. 

Salmon—The trade is slow, as holders continue to hold 
out to firm prices, and this restricts the business. ; 

California Fruits—Owing to other fruits, green and dried, 
coming in the way, the sales for these fruits have been 
lately on a moderate scale. For the same reason, Singa- 
pore pines have become rather difficult to sell at weaker rates. 
This is generally the case at this time of the year. Ship- 
ments have been lighter this year than for many years back. 

California Peaches—Are selling at 8- to 8-3; pears, 8-9; 
apricots, 6-9, all extra standards; pine chunks, 3-6 to 3-9 per 
14-Ib. tins. 

Tinned Meats—Are in slightly better request, and the de- 
mand is tolerably steady. ‘The Cudahy “Rex” Brand, No. 1 
corned beef, 5-; No. 2, 9-6; No. 6, 31-5; No. 14, 67-6; Rex 
whole ox tongues, 114 to 2-lb. tins, from 26- to 30-; 2% to 
zlib. tins at 39- to 45-6, and 6’s at 88- per case. Lunch 
tongues at 11-6 for 1-lb. tins, 1%4-lb. tins at 7-, and 6’s at 62. 
Roast beef in 1 and 2-lb. tins at 4-9 and o-. 

Prices*are for Salmon—Alaska talls, 17-9 to 21-3; 
25-6; Fraser river talls, 23- to 25-6; flats, 27- to 30-. 

We give below a list showing the arrivals into the differ- 
ent ports for the week ending Oct. 18: 


flats, 
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season and the plants will be closed down till January when 
the work of overhauling them and putting them in shape 
for the 1907 season will commence. 

D. H. Hume, the well-known Oregon canneryman who has 
for many years operated a cannery on the Rogue river, is 
in San Diego, Cal., making plans for the establishment of 
a big fish cannery to handle barracuda, lobster, mackerel, 
yellowtail and other fisheries products of the California 
waters. The plant will have a capacity of 48,000 cans of fish 
every day, and will manufacture its own cans. 

The reported cut of salmon referred to by your corre- 
spondent in a recent letter as having been made by the 
Alaska Packers’ Association has called forth considerable 
comment from San Francisco to New York, as it was under- 
stood at the beginning of the season that the prices were 
not to be cut by any of the big packers. The Alaska Pack- 
ers’ Association has declined to discuss the matter further 
than to state that they have ceased holding up the umbrella 
for small competitors whose methods they allege are unfair. 

A Chinese crew recently sent to the Eel River, Cal., salmon 
cannery, have returned to Astoria, Ore., owing to the fact 
that they were not permitted to work by the white residents 
of that place. 

3ritish Columbia and American packers have taken up 
the matter regarding the statement made by a London 
physician in police court that preservatives are used in 
Pacific coast canned salmon. The Alaska Packers’ Association 
has advised its London correspondents that no preservatives 
have ever been used in canned salmon other than one- 
fourth ounce of salt to every pound of salmon. Other 
evidence has been furnished by various packers to show that 
the allegation of the London man was absurd and erroneous. 

The Commercial Club at Colfax, Wash., have appointed 
a committee to secure a location and make arrangements 
there for the establishment of a fruit cannery. FE. T. Coman 
is chairman of the committee. 

Charles Davis, Charles Taylor and H. ‘A. Teller will erect 
a fruit cannery at Green Acres, Wash., to cost $10,000. 

SOCKEYE. 





SAN FRANCISCO. 


San Francisco, Nov. 2, 1906. 
The weather remains bright and sufny 
and tomato packing still progresses. Shook is beginning to 
arrive a little more freely and considerable number of ship- 
ments of both canned and dried fruits are going forward. 
There is nothing new in canned fruits. Shocks are short 
and badiy broken. As I remarked last week, what is left 











EpitorR CANNER: 


will go out at advanced prices without the shadow of a 
doubt. 
Dried fruits are moving slowly at unchanged prices. 


Prunes are still firm at 2%c bag basis for medium sizes. 
Raisins are firm and advancing under strong inquiry. CAL. 





NEW YORK. | 











Sing. 
Lobster. Salmon. Sardines. Meats. Pines. 
cases. cases cases cases. cases. 
heme Stn..... 33 4,317 3,115 22 
L'pool. M’nch. 3,504 sees 
Other ports 1,767 1,000 
ae «ch ae ee 9,588 4,115 822 
Ditto, 1905 . 1,415 12,440 8,216 8,114 4,009 
Ditto. 1904 1,834 888 6,500 13,480 ere 
F. Kesset & Co. 
SEATTLE. “fq 





Seatt.e, Wash Nov. 3, 1900. 
Eprtor CANNER: Reports from Bellington and other can- 
nery towns of Puget Sound indicate that the fall salmon run 
has been one of the best in many years. Canneries have been 
taxed to their utmost capacity in handling the enormous 
amounts of salmon which have been brought in from the 
traps and by the fishermen’s boats. It looks as though those 
canneries which are operating will make-up in some degree 
the loss*which they claim to have suffered from the sockeye 
season The Pacific American Fisheries Co. at Bellingham 
it is understood, have packed many thousand cases of fall 
fish. Several other plants have been equally successful, 
and all those which have operated will be able to offer many 
thousands of cases of silversides at the end of the season. 
These plants, as well as those in British Columbia, on the 
Columbia river and on the Oregon and Washington coast 
will be through packing fall salmon by the middle of Novem- 
ber, and will then close down their canneries for the season. 
All fishing gear will then be taken in and stored for the 





New York, Nov. 3, 1906. 
Epriror CANNER: ‘The S. S. “Jeseric” arrived last week with 
2800 cases. For the last half’ of October there were 4250 
cases shipped from Singapore, according to our cable advices 
just received. Cuas. T. Howe & Co. 


New York, Nov. 3, 1906. 
Epiror CANNER: The Singapore pineapple market remains 
unchanged since our last, with considerable demand for the 
goods. The S. S. Hudson arrived last week, carrying for us 
2870 cases of pines, the S. S. Jeseric arrived the fore part of 
last week with a small parcel, and the S. S. John Hardie with 
about a thousand cases for us is due today. All these ship- 


ments have been sold to arrive. 
THE Paut TAyLor Brown Co. 


New York, Nov. 5, 1906. 

Epitor CANNER: A more liberal offering of corn is re- 
ported, with some Maine packers in the field offering fancy at 
8o to goc. f. o. b. factory or Portland. Offerings from New 
York state are quoted at 60 to 65c for standard and 75 to &5c 
for fancy delivered here. <A fair offering of western corn is 
also reported, with some sales made at 47% to 52M%4c deliv- 
ered for low grades. In southern Maine style some sales have 
been made at 55 to 62%c delivered here. Buying has been 
more or less active since opening prices were announced and 
consumption has been heavy. The pack this year is estimated 
at nearly 10,000,000 cases, or substantially 3,000,000 cases less 








« 


than last season. Nearly all packers are holding their goods 
fairly steady, but they are all ready to sell if anything ap- 
proaching regular prices is offered. Spot prices are: New 
York state, 65 to 70c; southern Maine style, 60 to 65c; west- 
ern, 52%4 to 65; Maine standard, 72% to 82%4c; fancy, go to 
97 2c. 

Advices from packing points report packers higher in their 
views on gallon tomatoes with $3.25 f. o. b. packing point the 
nominal quotation. Sales of full standard gallon$ were re- 
ported at $3.35 to $3.50 f. o. b. factory on Maryland stock and 
$3.60 on New Jersey pack. Packers are offering few lots. On 
54-inch cans small sales are reported at $1.15 delivered, with 
everything out of first hands. Full standard Maryland 3s 
are quoted at goc f. o. b. factory, with occasional sales re- 
ported at goc delivered in a small way. Buying at present is 
not active, jobbers apparently purchasing only such small lots 
as are required to carry them over from day to day. Off 
standards are a shade easier on lower grades. Standard as 
are scarce at factory points, with some holders declining bids 
on the previous basis. Spot prices are: Maryland 2s, 77¥%4c to 
80c; Maryland 3s, 95¢ to $1.00; Maryland gallons, $3.30 to 
$3.40; New Jersey 3s, $1.10; New Jersey gallons, $3.50. Some 
fancy gallons have been sold at $3.60 f. o. b. factory. The 
total pack of the country is estimated at 8,300,000 cases. 

Spot peas are scarce and jobbers are finding it difficult to 
pick up desirable lots under $1.00 here in even the lowest 
grades. Sales would be much heavier if the stock were ob- 
tainable. Spot prices are: Petit pcis, $2.00 to $2.35; extra 
standard early Junes, $1.50 to $1.65; sifted early Junes, $1.20 
to $1.30; standard early Junes, 97% to $1.00; marrows, 95c to 
$1.00; seconds, 92% to 95c. 

Beans are firm and wanted. It is difficuit to obtain conces- 
sions from holders. The prospect is that good stock will ad- 
vance later. Spot prices are: Refugees 1s, $1.50; 2s, $1.25; 
3s, $1.00; 4s, 75¢; wax, 75 to 8oc; lima, 8oc to $1.00. 

Spinach is firmly held and prices tend upward. Sales are 
made in small quantities chiefly, though occasionally a large 
buyer makes his appearance. Spot prices are: Standard 2s, 
85c to $1.00; 3s, $1.00 to $1.35; gallon, $3.50 to $3.75. 

Gallon pumpkin is firmly held at $1.85 to $2.00 here. Sales 
have increased recently in anticipation of the Thanksgiving 
trade. Spot prices are: Standard 3s, 75c to $1.00; gallon, 
$1.85 to $2.00. 

Spot pink salmon is practically cleaned up from first hands 
and quotations are entirely nominal. Medium red is scarce 
and firm. Few lots are qitoted from first hands in any quar- 
ter. Fancy Chinook flats and halves are scarce and up to 
$1.95 per dozen has been paid for flats. Talls are offered 
freely. Red Alaska is freely offered at $1.05 to $1.07% here 
for small lots. Round lots can be had at a shade below quota- 
tions. Little interest is noted beyond these points. Spot 
prices are: Columbia river flats, $1.85 to $1.92'%4; talls, $1.60 
to $1.75; halves, $1.071%4; sockeye talls, $1.02% to $1.05; $1.50 
to $1.55; flats, $1.65; halves, $1.02% to $1.05; red Alaska, 
$1.00; pink talls, 95c to 97%4c; Cohoes talls, 97%c to $1.00; 
flats, $1.15 to $1.17. 

Sardines are firm and domestic quarter-oils are tending up- 
ward. Buying has been a bit freer during the week just closed. 
Spot prices are: Domestic quarters in oil, $2.75 to $2.80; 
three-quarter mustards, $2.45 to $2.50. 

All fruits are very strong. Peaches are in extremely light 
stock in first hands and such lots as are offered are higher. A 
fair call is reported for southern white and yellow seconds 
and the Baltimore market is reported 2%c to 5c higher on 
small lots. Standard grades are firmer. Very little stock of 
California fruits of any description are available here or on 
the coast. The sale is much restricted owing to the practical 
impossibility of securing stock of any sort, excepting in ex- 
ceedingly small quantities. 

Gallon apples are a shade firmer under an active jobbing 
demand. Spot prices are: New York state gallons, $2.15 to 
$2.20; Maryland gallons, $2.00 to $2.10; standard 3s, goc to 
$1.00. HARLEM. 


Women Cannery Promoters. 


Gravette, Ark., Nov. 3, 1906.—A number of promi- 
nent women of Gravette, realizing the necessity for 
the establishment of a canning factory in that town, 
have undertaken the responsibility of financing the 
project. They have secured quite a sum for the en- 
terprise, and expect soon to have it established and in 
operation. 
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M eats, 


Dr. Frederick Treves, addressing the Nati 

Health Society in London last week, ridj 5 atonal 

y! ‘, Tidiculed the re. 
cent outcry against canned meats, when, he Said ry 
tually everybody was indifferent to far greater da a 
in food and milk laden with death dealing germs. fe 
public does not seem to mind swallowing anythin he 
could not see, he said. This milk, as now insanit ea 
supplied, swarmed with the bacilli of typhoid and othe 
diseases, but, as they are invisible, the public does c 
care. Canned meats, which contained floor sweeping, 
pieces of rats and man, were harmless, becayse the 
were cooked, and probably were healthy before they 
were cooked. People are straining at a gnat and oan 
lowing a camel. The present treatment of meat before 
it is eaten is not more sanitary than it was in the days 
of the neolithic cave dwellers. e 





Big Sauerkraut Plant Planned, 


Rochester, N. Y., will have a sauerkraut factory 
which will rank as the largest in the world if plans 
which now are making by the Woerner Preserving & 
Packing Co. of Syracuse are carried out. This com. 
pany plans to erect another plant on a large scale, |; 
already has plants at Liverpool, Medina and Kirkyill 
N. Y. The amount of cabbage to be had in that see. 
tion will determine whether the plant will be located 
there. The company must be assured of 10,000 tons 
of cabbage a year and of good railroad facilities he. 
fore deciding. 

A representative of the Woerner company was in 
Rochester recently, looking over the ground, and 
promised John M. Ives, secretary of the chamber of 
commerce, to return in a few days and make a further 
inspection of the surrounding country. 

The officers of the Woerner Preserving & Packing 
Co. are: William A. Wynkoop, president and treas- 
urer; Frederick H. Elliott, vice-president ; A. T. Arm- 
strong, secretary; David C. Woerner, superintendent. 





Emil Lang Dies at Beatrice. 


Emil Lang, president of the Lang Canning & Pre- 
serving Company, Beatrice, Neb., dropped dead at his 
home in that city, October 25, of apoplexy. Mr. Lang 
was one of the best known canners in the Northwest. 
He was a fine business man and highly esteemed by 
everybody. 

Mr. Lang was born in Bohemia and located in Bea- 
trice thirty-five years ago. In the early days he did 
much for the upbuilding of Beatrice, and at the time 
of his death was interested in many enterprises. He 
was fifty-seven years of age, and is survived by a wid- 
ow and seven children. ; 

Besides being president of the Lang Canning & Pre- 
serving Company, the deceased was head of the gro 
cery firm of Lang & Co., of Beatrice. 





Michigan Food Inspector Fined. 

Colin C. Lillie, a Deputy State Food Inspector of 
Michigan—and naturally a creamery proprietor—has 
been fined $1,620 by the State Revenue Department 
for selling adulterated butter. 





“What ever the weather may be,” says he; 

“Whatever. the weather may be, 

It’s the songs we sing and the smiles we wear 

That’s making the sun shine everywhere.” 
—James Whitcomb Riley. 
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| ae SERS who haven’t sent 
ey “THE CANNER?” a report 
on their 1906 Pack of Corn, Peas, 


and Tomatoes, please do so AT 


ONCE. Help Us Compile ACCU- 
RATE Statistics. If you haven’t 


received a Blank toreport on, drop us 





a Postaland get one by return mail. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist, and Frank A. Norton, M. S., Ph. G., Chemist. 
ports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER, 


They appear in the firat 


pall’s 96 ; ‘ . : ree 
Prof. Duokw issue in each month and cover the Laboratory work during the month immediately preceding their publication. 


ssive Methods of Canning Corn and Tomatoes. 


progre ; F : ‘ 
Whenever a met od is introduced fer canning food 
aati » that the quality and flavor is improved or the 
products SO ue : ’ : ps 
prom ‘ost is reduced the industry is greatly benefitted thereby. 
yr COS ‘a * - 


av 


he |. Whenever the quality is made better 
it broadens the ° 


‘he effect upon trade is ery quickly noticed. I have always 
ay believer in | quality. I believe that ten units of 
on : aality will find a market and be consumed quicker 
“ b - unit of inferior quality. In every branch of trade 
TT td that there . good demand always for articles of 
ve re east. Business houses representing the manu- 
one of every known article of superior merit are building 
ag inact trac trade which is lasting and continuous. 
the packers of food products who are determined to offer 
superior merit are continually growing and _ the 
Is increases year by year. It has been 

pleasure to note the growth of some of the great food 
mantfactories of the country. I have seen them double and 
iriple within the last ten years in their output, particularly 
those houses who have made high quality their chief aim. 
The canning of sweet corn has become a great industry in 
this country. ‘rom the time of Isaac Winslow up until the 
present the pack has gradually increased up to nearly four- 
teen million cases last year. This looks like an enormous 
pack of corn, but if the American people were thoroughly 
convinced that corn was a superior article of food and every 
family would use canned corn liberally this vast pack would 
not hegin to supply the demand. The corn packers of the 
country are in a peculiar position just now. The pure food 
laws have come in to prevent the use of all bleachers. 
Sulphide of soda has been used for years by the packers 
io overcome the discoloration caused by the extreme heat 
necessary to insure sterilization. The idea of the packer was 
to restore to the corn its natural color. Many people have 
he idea that a bleacher was added to whiten the corn. As 


] 


e 
iC, 


goods of 


demand for their gov 


me 1c 
a matter of fact it did whiten the corn, gave it a pale, white, 
natural color; and in some cases, if not carried to extremes, 
the corn appeared more presentable than that which was put 
up without the use of any bleaching agent. Packers went 
to extremes in many cases and the corn had an unnatural, 
sickly-white appearance The flavor and quality were gen- 
erally severely affected. Packers who used these bleaching 
agents always had more or less trouble with discoloration 
from metallic sulphides, however. They were not able to 
wercome this difficulty and this one fact alone probably had 
much to do with its decreased employment in canned corn. 

fhe law now steps in and says that sulphurous acid (which 
s the active bleaching agent) is a substance which is 
leleterious to health, and there is no questioning the state- 
ment. It is known to have a tendency to reduce the red 
bleod corpuscles in persons who continually use foods which 
are bleached. During the corn packing season of 1906 the 
packer was brought face to face with some conditions that 
were hard to overcome,—not having any bleach in his corn 
it opened up pretty dark, particularly that corn which lay 
next to the tin. Through use of solder with a high lead 
content and of flux slightly acid, or from decomposition of 
the flux from the heat of the soldering iron with liberation 
of free acid, more or less heavy metals are rendered soluble 
in the vicinity of the cap and seams. The heat causes partial 
decomposition of the proteids in the corn, liberating sul- 
phuretted hydrogen, which, reacting with the heavy metals 
in solution, causes precipitation of dark colored sulphides 
with considerable local discoloration. This, together with 
the general discoloration due to the heat, causes much 
darkening of the product. It is very difficult, therefore, for 
the packer of corn who desires to put up a strictly pure 
article to get it white enough to please the eye. By special 
cooling devices some packers have turned out some very 
superior corn, but the very best of it lacks both natural 
color and flavor 


The Agitator System. 


\ new process for agitating corn has been discovered. The 
Laboratory staff was called upon to investigate the trouble 
and to fix the proper process necessary for complete steril- 
In writing about this process we do so in a very 
We believe that this system is one which is 


ization. 
broad way. 


bound to revolutionize the packing of corn. We believe that 
it is a progressive system. We believe that the sale and 
consumption of canned corn will be doubled within a very 
few years if it is packed in this way. We believe that the 
increasing sale and consumption of corn will be due to the 
improved color and flavor. Anything which ‘has for its 
object the good of the whole packing industry and the 
increased consumption of canned -goods is one of vital 
interest to the National Canners’ Laboratory. It is our ehyect 
and aim to help the canner in every possible way, not only 
by doing his chemical and bacteriological work but also by 
offering him any suggestions which will be helpful in his 
business and which will increase the sale and consumption 
of his product. ‘Therefore, in placing before our readers a 
report of the Agitator System we do so in this broad spirit 
and not for the purpose of advertising the inventor or the 
people who make the mechanical devices and offer it to the 
trade. 

The system of agitating corn during sterilization is one 
which 1 believe has now passed the experimental stage. 
This system is scientifically correct. Sterilization of corn 
depends upon the destruction of the spores of bacteria which 
set up decomposition of various kinds. There are two 
distinct classes of bacteria which cause spoilage of corn. 
One class produces putrid decomposition with the evolution 
of malodorous gases. This class of bacteria is anaerobic and 
produces gas in great quantities, so that a wonderful 
pressure is generated in the can, sufficient at times to burst 
it. The other class produces very little gas and changes all 
the natural.and added sugars into acids, and the result is 
what is known as sour corn. The spores of these two classes 
of bacteria are very resistant to heat, requiring about 250 
degrees Fahr. for about 10 minutes, heat actually applied, for 
their destruction In the ordinary process for sterilizing 
corn it requites from 50-55 minutes for the temperature of 
250 degrees to reach the center of the can. To this must be 
added the time necessary to kill the spores in the center of 
the can, making the process for complete sterilization 65 
minutes at 250 degrees. In the Agitating Process we find 
that the cans are jarred continually during the whole time 
in which they,are subjected to 250 degrees. The corn which 
lies ggext to the tin is jarred towards the center at every 
impact of the cans. A test made with inside testing ther- 
mometers showed that it required only 17-18 minutes for 
250 degrees to penetrate to the center of the can. We found 
in a 35-minute process that all the corn in the can received 
from 17-18 minutes cooking at 250 degrees, this being more 
than sufficient to destroy all bacterial spores. We found 
that by giving the cans a six-inch roll they would be jarred 
sufficiently to secure perfect sterilization in 35 minutes, pro- 
viding each can received at least eight impacts per minute. 
The system has great advantages over the old method. 
Discoloration is avoided, both from metallic sources and from 
over-heating. The system has the advantage over the old 
system in the preservation of the natural flavor of the corn. 
The long-continued heat necessary under the old system 
disintegrated the proteids and changed the character of at 
least a large portion of the corn in the can. All that corn 
which lay next to the tin would undergo this change and 
would be discolored more or less by the heat alone. This 
was demonstrated by using an enameled can. While there 
Was no precipitation of metallic salts in the enameled cans, 
there was a noticeable discoloration due to the extreme heat, 
and there was also a material loss of flavor. Where a heavy 
process like 250 degrees for 65 minutes is given corn, all 
that which lies next to the tin is so affected by heat as 
to liberate sulphuretted hydrogen (H S) from the proteids. 
This sulphuretted hydrogen precipitates metallic salts, causing 
more or less local discoloration in the vicinity of the cap 
and seams, where metals are in a soluble form, as well as 
discoloration of the can where the corn comes in contact. 
We jiound that an extra coated can soldered with an alloy 
half tin and half lead gave somewhat better results than the 
ordinary inferior coated plate with an alloy having a larger 
per cent of lead. 

By the Agitating System there is no disintegration of the 
proteid molecule. Sulphuretted hydrogen is not liberated in 
any appreciable quantity. The tin of even an inferior 
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coated can remained bright, not being appreciably affected. 
There is no discoloration of the corn through the action of 
the heat and the corn emptied out of the can was found to 
be almost as white as it was before canning. Our experi- 
ments with inside coated cans showed that it would be 
impossible to secure an absolutely white corn under the old 
system of sterilization at 250 degrees Farh. for 65 minutes. 
[he discoloration by heat alone was very noticeable when 
compared with the corn put up by the Agitating System. 
The enameled can was superior to even an extra coated 
can from the fact that there was no precipitation of metallic 

Consequently this corn was very free from discolor- 
ation other than that caused by excessive heat, but with the 
process all discoloration, whether from excessive 
local discoloration from metallic sources, was 
avoided. We found, after putting in fifteen days incubating 
and testing this corn by microscopical and _ bateriological 
methods, that the sterilization was complete in the Agitating 
System in 35 minutes at 250 degrees Fahr. We are pre- 
pared to say that there will be less danger of spoilage due 
to insufficient sterilization by this method than by the old 
method. The circulation is perfect. The agitation is reg- 
ular and the corn receives the same amount of heating and 
in the prescribed time receives 5 to 8 minutes more than is 
actually necessary to insure perfect sterilization. ‘The pos- 
sibilities of the system are great. We see no reason why the 
principle could not be applied to corn packed in gallon cans, 
providing the cans were protected in such a way that they 
would not be burst or dented during the impact. We believe 
that even 5-gallon cans of tomato stock and fruit stock 
would be sterilized in specially designed apparatus. 

Under the present mechanical arrangement of the Agitating 
System the only danger of spoilage is from leak The cans 
receive a considerable jar eight times per minutes during 
about 45 minutes. This, of course, counts the time required 
for raising the necessary temperature and for the cooling 
of the cans after sterilization. The can must be well made 
to stand this treatment and tests conducted with different 
makes of cans proved that specially annealed or soft tin 
plate was not suitable from the fact that it received too 
much jamming, with consequent breakage oi the seams. A 
can made from good stiff plate and soidered with an alloy 
containing fully 50 per cent of tin would stand the agitation 
without very much danger of leaks. I would, therefore, 
recommend a can made with 100 lb. plate and soldered with 
half tin and half lead. 

Of all the cans examined microscopically and_ bateriolog- 
ically during the whole term of this experiment we did not 
find one which had not received sufficient sterilization. The 
corn was whiter than anything ever seen before ang the 
flavor and quality I believe would surpass anything ever 
offered to the trade. 


agitating 
heat or 


An Improvement in the Packing of Tomatoes. 

for an extremely high 

Every 
such 


Everyone knows that the demand 
class tomato, a hand-packed, whole tomato, is large. 
packer who has made a special point of putting up 
tomatoes has had no difficulty in selling them at a price 
away above the ordinary prices received for common stock. The 
extra cost of hand filling has been so great, however, as to 
materially reduce the profits on such goods. If the cans 
were packed by hand an especially large opening would be 
necessary, increasing the cost of capping and the leaks 
resulting from imperfect work materially affect the profits. 
Especially designed cans, such as the Sanitary and the open 
head, offer many advantages over the regular can for hand- 
packing tomatoes 

A machine for packing whole tomatoes through an or- 
dinary opening in tin cans has been in operation during the 
past year and was personally investigated by us. We found 
that a principle was used which was bound to secure a very 
superior article The machine was built with a receptacle 
for the tomatoes and when it was full it compressed them in 
such a way that they were not mashed but rather elongated, 
so that there would be a long tube full of tomatoes and the 
bottom of this tube was about the same size as the hole 
in the can The plunger then pushed the tomatoes down 
into the can without hitting or cutting them as they went 
through the opening. I saw many cans of those tomatoes 
cut open after they were filled and processed and the result 
was very gratifying. 

There is no reason why a system of such machines could 
not be operated so as to take care of the entire pack of every 
tomato canner. The device is simple. It can so be con- 
structed that a number of such chambers can be filled and 


emptied continuously and the capacity cai 
as required. 

One remarkable feature was the saving of 
juice. Around the ordinary filling machines, the 
escapes causes the packer to lose at least 
per bushel. By this method of filling t tomatoes | 
that there is very little juice, simply because the ton - 
are not mashed. The juice was not in excess, inbener a 
every can had simply enough juice to cover the toma ve 
When the cans were opened they did not have that Fe 
appearance that a great many canned tomatoes haye — 

Now, think of the possibility. If the packers all over 
country would adopt such a method of filling their rim 
the housewife would soon come to believe that the Seas 
canned product was equal to if not superior to her ome 
and the consumption of tomatoes would be greatly incremed 
and higher average prices would prevail. Of course jp ie 
years the tomatoes are scarce and prices are likely to he 
regulated according tc the available supply. Some years 
however, the pack of tomatoes is large and the canner; 
desire to see tomatoes come into consumption and not 
stacked away in warehouses and carried over as a drag on 
the market the following year. 

These are progressive movements. They are of vital jn. 
terest to every corn and tomato packer. We spent consid. 
erable time studying these improvements and we are thor- 
oughly convinced that the canning industry is going to be 
greatly benefitted by them. 


be made as large 


the tomato 
JUce which 
One OF two cans 


Concerning Preservatives. 

The National Canners’ Laboratory frequently receives 
samples ot some preservative compound under a proprietary 
name, in regard to which a special value as regards preser- 
vative properties or freedom from liability to detection js 
urged. 

There are only a few preservative compounds which are 
adapted for the preservation of foods, and these various 
compounds are sure to be some one or several of these 
preservatives which have had use for considerable time, so 
that if preservatives are to be used at all it is cheaper and 
much better to purchase those preservatives which have been 
found the most desirable so that the food producer may 
know what is going into his products, and it is a question 
if much of the prejudice against food preservatives in certain 
classes of condimental foods would not be largely overcome, 
if a preservative is to be used, by use of a compound such 
as sodium benzoate and declaration of its presence. It is 
held by many to be without any pronounced injurious quali- 
ties as used in certain condimental products where steril- 
ization is difficult or less satisfactory, and certainly is very 
satisfactory. 

In this connection we wish to call attention to the some- 
what extravagant claims which have been made from time 
to time in regard to the difficulty of detection of flourine 
compounds. The fluorides are among the most active pre- 
serving agents, but experiments would indicate them to be 
much more harmful than such agents as benzoic or salicylic 
acid, and so their use has not been so extensive as would 
otherwise be the case. However, the difficulty of their 
detection has been urged as a merit from some quarters. 
Various modifications have been made in methods for the 
detection of fluorine compounds and they are quite as readily 
detected as most of the other ordinary preservatives. A 
recent article published in the Journal of the American 
Chemica! Society records work done at the Massachusetts 
Institute of Technology on the determination of fluorides 
in malt liquors, where the identification of as little as one 
part in twenty-five million is stated, while less amounts were 
detected without any difficulty whatever. Where such small 
amounts may be detected it becomes necessary to take into 
consideration traces of fluorides which often normally exist 
in food products. Malt liquors, of course, being largely 
aqueous solutions would present somewhat less difficulty 
than more solid preparations, but work done at various times 
in this laboratory in connection with the detection of 
fluorides indicates it to be possible+to detect their presence 
in any kind of food product, whether liquid preparations or 
jams, jellies, marmalades, etc., when added in even much 
smaller amounts than were necessary for preservation. 

Pink Color Sometimes Developed in Pears and Other 

Fruits During Processing. 

Recently we have had inquiries from packers in regard 
to a pink color which developed in pears during processing. 
In one case the trouble was with Kiefer pears and in another 
case with Bartlett pears. However, the trouble does not 
seem to be restricted to pears, as quinces, apples and even 
peaches at times show the development of this same trouble. 
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What is this about the Western 
Canners appointing a committee 
to look into the matter of the Polk 
Agitator System of processing? 














Well, briefly, it is just this:---we stated at a meeting of Canners in 
Chicago, October 12th, that if this thing made as great a revolu- 
tion in the packing of Corn as it has been declared by ourselves 
and others, and as the goods show it will do---then it was no doubt 
an accomplishment which might well be controlled and regulated 
by those engaged in the packing business, and we indicated our 
willingness to discuss such an arrangement. The committee has 
found itself unable to recommend any line of action that would lead 
to the result suggested, and that is the end of the matter so far as 
the committee is concerned. Our disposition in the premises has 
been put on record, and we will proceed to satisfy the trade as 
to what we KNOW we can do for them. 

We are open for communications from any packer of Corn 
who would like to be satisfied that we can enable him to produce 


Corn of much better color and flavor. 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 
42 River Street CHICAGO, ILL. 
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Previous experience had connected this trouble with long 
continued heat or somewhat over-processing. In one case 
peaches which had not been chilled after processing had been 
stacked closely in a pile, and the goods at the center of the 
pile showed this coloration to a marked extent, while those 
at the outside, where cooling had been reasonably rapid, 
were very free from any such coloration. This and other 
experience in regard to the trouble suggested that the, trouble 
was due to the action of heat somewhat too long continued. 

In order to ascertain definitely whether this was the case 
some Bartlett pears were obtained and after paring and 
coring were put up in the ordinary tin can, in inside coated 
cans and in glass, nothing being added but water. Some of 
each lot were processed in an autoclav at 230 degrees for 
20 minutes, a sufficiently heavy process being intentionaily 
given to develop any trouble in regard to coloration if it 
would be caused hy heat. Others were processed in boiling 
water for 25 minutes. The pears processed in the outoclav 
showed a marked pinkish coloration, though the pears pro- 
cessed in the ordinary can and in the inside coated can 
showed a more marked coloration than those in the glass. 
They also showed greater cooking up, indicating that the 
difference was due to the heat penetrating into the cans to 
a greater extent than with the glass jar. This showed very 
conclusively that the trouble was not due to anything taken 
up from the container or anything added in the preparation, 
as the coloration developed in each type of container. The 
pears processed in the boiling water, where the heat em- 
ployed was very much less, showed no development of the 
pinkish coloration whatever and would indicate the develop- 
ment of the color to be due entirely to the action of the 
heat on the fruit. 

Fruits and vegetables are very complex bodies, plants being 
synthesizers, building up various complex bodies which 
animals or low forms of life, such bacteria, molds and 
yeasts, decompose into more elemental forms. Fruits and 
vegetables being such complex bodies are very unstable and 


as 


are readily affected by numerous agents. Heat is an active 
agent in causing various changes. When strongly applied, 
burning of course results, but other changes into other 


bodies, though not elemental, as in burning, occur at lower 
temperatures, that we have various alterations in fruits 
and vegetables at the temperature used in their preparation 
and preservation where sterilization by heat is employed. 
We recently pointed out how under the action of steam 
under pressure, when long-continued, more or less breaking 
up of the proteid molecule would result, with liberation of 
ammonia and hydrogen sulphide and formation of albumose 
or peptone. Beside the proteids in fruits and vegetables there 
are various other bodies, as carbohydrates, such as starch 
and sugar, and various organic acids lhese are affected by the 
action of heat as well as the proteid matter. The carbohydrates, 


SO 


especialiy the sugars, being subject to carmelization to a 
greeter or less extent when subjected to, the action of heat, 
which accounts for the brownish coloration developed on 


the application of long-continued heat to substances contain 
ing considerable amounts of sugars, and which has led to 
the employment of the vacuum in many processes in order to 
accomplish various results with the employment of a lower 
temperature. 

Now, just what action occurred in the case of the pears 
as a result of the heat which gave the pinkish coloration 
we are not prepared at present to state. Pears, apples and 
other fruits which have shown this trouble contain very 
little except carbohydrates. There usually is about 85 per 
cent of water in the fruit, and aside from about one-half 
per cent of ash and about the same “amount proteid 
mattér, the remaining substances present belong to the 
carbohydrate group, there being invert sugars, organic acids, 
some fiber and pectinous bodies. The pear especially is rich 
in polyoses, which are related to sugars but are not true 
sugars, and’ which on heating with dilute acids yield furfurol. 

Furfurol has the property of giving a reddish coloration 
with some agents, and the explanation of the pinkish color 
was looked for in this direction. Examination of the liquor 
from the pears which had been given the heavy process gave 
indications of the presence of considerable furfurol, while 
that from the pears processed in boiling water, where no 
coloration had developed, gave no indication whatever for 
furfurol. However, the furfurol alone when applied to the 
pear tissue failed to develop the pinkish color, so that the 
cause could not be ascribed alone to the furfurol developed 
Doubtless other modifications than the production of furfurol 
had occurred as a result of the processing, and the pinkish 


color evidently is due to reaction between some of the bodies 
developed during the process or between these bodies and 
substances present in the pear tissue. 
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While the investigation of the subject 
definitely what the reaction is that caused the pinkish 
it has shown that the development of the color is coor, 
the action of continued heat and that certain modigens 
in the fruits and vegetables result from the action om 
heat. The reactions which took place doubtless re ui Of ‘the 
heat than is necessary for caramelization of t : a less 
that this pinkish coloration will develop in these fruits of : 
the heat applied is not sufficient to cause browning en 
' e 


'S Not pointed out 


formation of caramel. Experiments would show that wh 
trouble is being encountered in regard to the develo a 
of this pinkish discoloration greater rear 


care sh 1 

in regard to the heat employed in processing and ia 
goods after sterilization, the amount of heat applied ben 
kept down to the minimum consistent with complete st i 
ization. This, of course, is another instance of the dant 
effected in goods as a result of the high temperatures o 
in preserving goods by sterilization, and in order to ometl 
the color and flavor of various fruits and vegetables jt m4 
phasizes the necessity for employing methods which wil 
permit of the proper sterilization of the goods withes 


subjecting them to any greater heat than is necessary 


Good Will Come from Pure Food Law. 

Says the St. Louis Interstate Grocer :-— 

“The pure food question is undoubtedly the question 
of the hour these days in grocery circles and the regulg- 
tions, as formulated by the Pure Food Commission, 
seem to meet with the most hearty support from all 
branches of the trade. There are a few kickers on 
some points, but it cannot be expected that any law 
of such importance would not tread on the toes of 
some one. The popular demand for such a law, and it 
cannot be denied that there was not a most insistent 
popular demand for its enactment, shows that people 
want better goods and it is now up to the consuming 
public to show its appreciation by insisting on getting 
what the label calls for and not kicking because the 
price is more than the adulterated article. * * * The 
price question has always been and always will be, an 
important factor in selling goods, but after January 1 
the grocer will be in a position to offer his customers 
the pure goods at a pure goods price and have the 
opportunity of showing the customer the label speci- 
fying adulterations on the cheaper goods. Some will 
still insist on having the cheap goods, but we miss 
our guess if there will not be a majority who will take 
the real article and pay the advanced price for it. And 
in the high grade goods there is the better margin of 
profit.” 





Country Has 1,750,000 Cars. 

While shippers are calling for freight cars it is 
worth while looking at the figures to see how many 
there are to do the inland transportation of the coun- 
try. In round numbers the freight, baggage, mail and 
express cars of the United States number 1,750,000. 
In the last ten vears 250,000 cars have been added, 
and 750,000 in the last twenty years. In 1880 there 
were only 544.185 cars, and in 1888 there were 1,011, 
943. There has been an average increase of 23,000 
freight cars during the last ten years, the increase be- 
ing much higher under the present state of great 
prosperity. 





New Year’s Thoughts. 


lime is too slow for those who wait 
lime, is too swift for those who fear 
rime is too long for those who grieve 


lime 


is too short for those who joy, 
But 


for those who love 
Time is eternity. 
Henry Van Dyke, 
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WE ARE LOOKING FOR MEN 
“FROM MISSOURI”! 


Every Corn Packer thinks the ARTICLE he is turning 
out is very fine and most corn packers think their corn 














the best that can be produced. 

You feel that way about yours—your opinion on this 
matter is destined to be very severely “Agitated” you 
are doing the best you can but at best your results are poor 
compared to what can be accomplished with our help. 









Mr. F. N. Barrett, Editor of the Am- 
erican Grocer, New York, says in issue 
of October 5th, 1906, commenting on the 


| goods processed by the Agitator System: 
will receive a tremendous impetus | 


The consumption of canned corn | 





and be doubled in a comparatively “The color and flavor are better than 
short time after the public becomes | anything ever put up by the old process.” 








aware of the change in canned 
corn made by use of the Agitator 





“If all the canned corn was up to the 
grade examined at Onarga, this nation 
System. | would take care of a 25,000,000 case out- 

put easier than it now absorbs half that 
quantity.” 








SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents, 





42 RIVER STREET CHICAGO, ILLINOIS 




















Agricultural Experiments. 


There has been a good deal of change in public 
opinion regarding the value of the agricultural college 
and the agricultural experiment station since the days 
of the first appropriations by the government in. this 
direction. In the sight of the classicist the student of 
such.earthly matters -has always been more or-less of 
a joke. He has served as the butt of many a college 
witticism for a score or more of years. 
ments have been ridiculed and his curriculum has been 
considered as distinctly lower in quality than that of 
the one who spent his time in tracing Greek roots or 
who gained his knowledge of farming from the odes 
of Horace. Under such influences the names of most 
of the “agricultural and mechanical colleges” of a gen- 
eration gone have been changed to “state university” 
or “state college.” 

But all the time the work of these schools of agri- 
culture has been carried on in a quiet way. 
of farming have been scrutinized and improvements 
have been suggested. The chemistry of soils has been 
investigated and experiments covering a wide. range 
of products have been made under careful observa- 
tion. The course of study which seemed a sort of 
joke to the man interested in social science or Latin 
has won its own place, and the graduates of these 
schools of agriculture are no longer sneered at as “edu- 
cated farmers.” It has been quite effectually demon- 
strated that farming may be taught in college as well 
as by following the plow in the furrowed field. 

The government experiment stations are. interesting 
places to visit. The accomplishments of the bureau of 
soils of the department of agriculture are little pro- 
claimed, but they are notable. 


‘ 


Under the direction of 
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skilled workers regions have been reclaimed wh 













































































































been given up as worthless because of the pn 
of the soil. Where no crop was considered possi N 
alfalfa is raised with great profit. Where the gojj 4 gene 
impoverished because of the methods of cultivation of tions 
tobacco, for instance, a new period of productivene allt 
is promised. s it 18 
An illustration of the possibilities comes from the ate 
His. experi- college of agriculture of Wisconsin State university prot 
It is stated that the professor of agronomy has ste. - 
ceeded, after much experimentation, in developin 4 A 
species of Indian corn that yields twice as many pysh. = 
els to the acre as has been the usual thing in Wigcgp, Yor 
sin. His yield from a twenty-two acre patch has had tee 
the benefit of careful nurture, no doubt, but if his de. of 
ductions add even a fourth part to the corn crop of his pe 
state the addition to the wealth of the community wij . 
be large. If he has actually developed a new species a 
Methods of corn which will double the yiela of states in the the 
latitude of Wisconsin his one experiment is worth all v 
the money which government and states together have ant 
expended upon problems of agriculture. There js the 
many an experiment which does not bring returns mn 
There is many a patent which does not bring an in. } 
ventor fame or wealth. But the experimentation and ow 
the invention are often paid for many times over by w 
some discovery which adds to the happiness and wealth Me 
of humanity—Chicago Tribune. 10 
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Guarantees Under the National Food Law. 























h 
™ Notwithstanding assurances from counsel that the 
ible eneral guarantee, such as is suggested by the regula- 
Was [ ocomulgated by the Pure Food Commission, is 
1 of rye y is necessary—the serial number guarantee, as 
cs familiarly called—the dealers are not satisfied, and 
. ae wholesalers and retailers alike are demanding 
the votecton from prosecution according to their own 
ity, 
. oe meeting of the pure food committee of the 
Fa \ational Association of Wholesale Grocers in New 
sh Vork last week it was decided that the serial guaran- 
on- we is the one which has the preference in the minds 
ad WB the wholesale grocers, and that they will ask manu- 
de- ‘eturers to adopt that form; also, that they will adopt 
his pr form on all goods put out under their own names 
ill ; 
es Tn this action, William C. Breed, counsel for 
he ihe association, said : so 2 sits 
all “There seems to be no objection to the invoice guar- 
ve antee suggestion in the regulations, and I shall ask 
is ihe Food Commission to authorize a printed signature 
is. on this form. ; ; 
n- “Before the regulations were officially announced 
id our association adopted a blanket form of guarantee, 
yy which was presented to manufacturers, and which, in 
h wit opinion, was full and explicit as well as fair, con- 





forming to all the provisions of the law. 

“Up to date we have been demanding of all manu- 
jgcturers that they sign this guarantee. However, 
there now seems to be some question whether under 
the regulations it would be acceptable. This point 
probably will be submitted to the Food Commission 
without delay. 

“But, understand me, association members will con- 
tinue to ask manufacturers to sign this guarantee, at 
least until the manufacturers can get out labels bear- 
ing the serial number guarantee. 

“In fact, it appears to us that our guarantee is the 
oily form of guarantee which will afford absolute 
protection until such time as the form of the invoice 
guarantee is determined as to the character of signa- 
ture acceptable and legal. 

“Another idea which suggests itself to me is that 
the serial guarantee should be made to cover all prod- 
ucts placed on the market by any concern. For in- 
stance, no embarrassment should be caused if a manu- 
facturer should see fit to increase his output by the 
addition of any number of new articles at any time 
that suits his convenience. He should be held respon- 
sible for his entire output, instead of for the particular 
articles designated in his bill of particulars filed with 
the Department of Agriculture.” 

Regulation 9, relating to the form of guaranty, says: 
“(a)_ No dealer in food or drug products will be liable to 


prosecution if he can establish that the goods were sold under 
— by the manufacturer or dealer from whom pur- 
‘(b) A general guaranty may be filed with the Secretary 
of Agriculture by the manufacturer or dealer and be given 
aserial number, which number shall appear on each and every 
package of goods sold under such guaranty with the words, 
wlaranteed Under the Food and Drugs Act, June 30, 1906.’ 
_“T (we) the undersigned do hereby guarantee that the 
ittieles of foods or drugs manufactured, packed, distributed, 
ir sold by me (us) (specifying the same as fully as possible), 
are not adulterated or misbranded within the meaning of the 
ood and Drugs Act, June 30, 1906 
(Signed in ink.) 


‘Name and Place of business of dealer, manufacturer or 





































ue agent. 
lei tart the guaranty be not filed with the Secretary of 
‘\gticulture as above, it should identify and be attached to the 
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bill of sale, invoice, bill of lading, or other schedule giving the 
names and quantities of the articles sold. 

The form of guaranty which wholesale grocers are 
demanding that packers and manufacturers sign, reads 
as follows: 

[he undersigned does hereby warrant and guarantee that 
all food products, articles of food, drugs, medicines or liquors 
hereafter sold to of by 
us shall comply with the provisions of the National Pure Food 
Law and are ‘not and shall not be adulterated or misbranded 
within the meaning of the said act of Congress, approved 
June 30, 1906, and entitled, “An act for preventing the manu- 
facture, sale or transportation of adulterated or misbranded 
or poisonous or deleterious foods, drugs, medicines, liquors 
and for regulating traffic therein and for other purposes.” 


(Seller’s name) 


N. B.—This guaranty conforms to the National Pure Food 
law and has been adopted for use by members of the National 
Wholesale Grocers’ Association, 

Reports from New York at the end of last week 
said that Counsel Breed for the National Wholesale 
Grocers’ Association was expected to go to Washing- 
ton this week for a conference in regard to the food 
regulation, the purpose of the conference, it was said, 
being to argue on certain changes in the rules and 
regulations for the enforcement of the law. On the 
question of “buyers’ labels,” information is sought 
touching the liability of the jobber. This subject is 
considered of the highest importance, in view of the 
fact that some of the best-known brands of canned 
goods are distributed by jobbers who buy them from 
canners and sell them under their own private labels. 
The ruling on this subject reads: 

The name of the manufacturer or producer or the place 
where manufactured, except in case of mixtures and com- 
pounds having a distinctive name, need not be given upon the 
label, but,.if given, must be the true name and the true place. 
The words, packed for distributed by ; 
or some equivalent phrase, shall be added to the label in case 
the name which appears upon the label is not that of the ac- 
tual manufacturer or producer, or the name of the place not 
the actual place of manufacture or prodtiction. 

To some jobbers paragraph (h) under regulation 
No. 17 is not clear. This reads: 

The use of any false or misleading statement, design or 
device shall not be justified by any statement given as the 
opinion of an expert or other person appearing on any part of 
the label, nor any descriptive matter explaining the use of 
the false or misleading statement, design or device. 

In the present scheme of action by the National as- 
sociation food committee is the preparation of a book 
of sample labels, printed to conform with the commit- 
tee interpretation of the rulings. It is believed that 


upon the final approval of the same the s 
be issued as a guide to jobbers. 

The pure food committee of the National Who 
Grocers’ Association, after carefully studying the a 
and regulations for enforcing the pure foog i 
framed a large number of questions and wij] shes 
them to Dr. Wiley and Secretary of Agriculture Wit 
son, probably this week. The members of the ¢ “ 
mittee expressed themselves as amazed at the ae 
of points and features in the rulings that waitin 
clear to the understanding of the grocer and nest 
turer. The list of questions includes substances mine 
and packed with foods, form of guaranty, the use oj 
preservatives, character of the new materials, labels 
and misbranding, compounds, imitations and blends 
mixtures and blends, substitution and waste materials 

The list of questions the members of the committe. 
will ask will not, it is said, be given out for publica- 
tion before it is submitted to the officials at Wash. 
ington. 


amples yi! 





Change Probable in New York State Food 
Law. 


Reports say that New York State Commissione 
of Agriculture Weiting is to submit to the Govermor 
a recommendation that a number of changes in an( 
additions to Article XIII of the law familiarly known 
as the food law, this being with the object of making 
the State law conform to the National act in essential 
particulars. 

In this connection it is reported that the New York 
law may be amended to make it more drastic than the 
national law in the matter of having labels on cans 
and other packages state the actual net weight of the 
contents. The national law does not say that the 
weight of the contents of a package must be stated on 
the label, but it does say that when stated the weight 
given must be accurate. Reports from the East say 
that the Commissioner of Agriculture is likely to re 
quest the passage of an amendment which shall pro- 
vide that the actual net weight shall be given on every 
article of food packed in tin. 

The Metropolitan Division of the State Department 
of Agriculture, which is charged with the enforcement 
of the food laws, is making a special effort to ferret 
out all cases of misbranding, a recent opinion of Attor- 
ney General Julius Mayer having set forth plainly the 
scope and meaning of the law. 

The deputy attorney general says that, “We have 
found a majority of the food manufacturers in the 
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ciate only too willing to comply with branding provi- 
ola of the law, and since the adoption of the sug- 
eS of the Attorney General that manufacturers 
et all labels to the Department of Agriculture, 
- ion cases of misbranding have actually gone to 
er the manufacturers manifesting a desire to comply 
oy the law and rulings.” In advising the Commis- 
yc of Agriculture, Attorney General Mayer said: 
walt would be wise for your department to pass upon 
the names, labels, brands, tags, etc., wherever request 
is made in good faith, so to do by manufacturers or 
vendors of food. In view of the uncertainty which 
has prevailed in regard to the interpretation of this 
statute, I think you are entirely justified in giving deal- 
ers a reasonable time to recall any misbranded goods, 
provided that such goods are not adulterated so as to 

in ingredients harmful to health or are not imi- 


conta! <a 
tations or substitutions of other foods calculated to 


deceive the public.” 

Analyzing the adulteration clause of the New York 
law, which will be amended in all probability by the 
next Legislature, the Attorney General said: 

“The statute describes when an article of food shall 
be deemed to be adulterated. Briefly stated, the pur- 
pose is to prevent: (1) The addition of injurious or 
deleterious ingredients ; (2) the reduction in quality or 
strength of an article of food, so that such product, 
thus reduced, shall deceive or tend to deceive the pur- 
chaser; (3) substitution for purposes of deception, 
and (4) the abstraction of a valuable constituent of 
an article of food for purposes of deception. 

“In other words, section 165, from subdivision ‘first’ 
to ‘sixth’ inclusive, has to do with the quality, strength, 
character and genuineness of food. The subdivisions 


of the section to which I have just. referred are not 
difficult of interpretation. If an article of food con- 
tains any added poisonous ingredient, or any ingre- 
dient which may render such article injurious to the 
health of the person consuming it, or if it consists of 
decomposed animal or vegetable substance, or contains 
methyl or wood alcohol or methylated preparations 
therefrom, such article is to be deemed adulterated un- 
der the statute, and it is necessary only to show the 
existence of these injurious ingredients or substances 
in order to establish an offense against subdivisions 
fourth, fifth and sixth of section 165. 

“If the substance be reduced so as to injuriously af- 
fect its quality or strength, or be substituted wholly or 
in part for an article of food, or if any valuable con- 
stitution of an article has been wholly or in part ab- 
stracted, then, in order that an article of food shall be 
deemed adulterated within the meaning of the statute, 
it must also appear that the article or product, when 
sold or offered for sale, shall deceive or tend to de- 
ceive the purchaser.” 





Link-Belt Co. Opens St. Louis Office. 


The Link-Belt Company has recently opened an 
office at No. 913 Missouri Trust Building, St. Louis. 
Mr. E. C. Berghoeffer, an engineer of long expe- 
rience with the Chicago house of the company, is in 
charge. 








P A T Ee N 7 it 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 




















pe 











and Boxer. 





ne 


We are getting more inquiries than ever for the Knapp Labeler 


We are making exchange deals right along; also leasing 
Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


Ge Fred. H. Knapp Co, 41 River Street, Chicago. 
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Increasing the Hardiness of Young Fruit 
Trees. 


Owing to the tendency of nursery stock and young 
trees to grow late in the fall there is much greater 
danger from winter injury than with older trees. It 
has long been known that if trees enter the winter 
with well ripened, mature wood they can withstand a 
much greater degree of cold without injury than when 
the branches are in a green, sappy condition, due to 
late growth. 

The commonest way of inducing the young trees to 
stop growth in early fall, so that the wood may become 
thoroughly ripened and mature, is to plant cover crops 
in the orchard either in late summer or early fall. In 
the East such cover crops may be planted as will grow 
throughout the fall and even live over winter. These 
cover crops utilize in their growth a large amount of 
soil water up to the time when freezing weather sets 
in. They thus tend to dry out the soil. This reacts 
on the trees, checking growth and inducing early ripe- 
ning of the wood. In some of the prairie states, how- 
ever, where the winter winds are both cold and dry, 
it is very desirable that the soil be well filled with 
moisture when winter sets in, since during the whole 
of the winter evaporation from the tree is constantly 
going on, and if the moisture is not in the soil to meet 
this demand the result is the serious injury, or even 
death, of the trees. 

At the Nebraska Station R. A. Emerson has made 
an exhaustive study of the value and methods of hand- 
ling different cover crops to secure hardiness of peach 
trees I to 4 years old. His conclusions may be sum- 
marized as follows: ; 

(1) That rapidly growing peach trees of. this age 
are rendered hardier, both in wood and fruit bud, by 
the use of cover crops that check growth in late sum- 
mer, but that while cover crops are valuable in lessen- 
ing winter injury they are not so important as the 
choice of hardy varieties or the selection of a compar- 
atively high site for the orchard. “In other words, a 
very tender variety can not be grown here successfully 

‘even by resorting to the use of a cover crop, and no 
variety is as reliable on low ground with a cover crop 
as on high land without one.” But even hardy vari- 
eties on high land are made more reliable by means of 
cover crops. 

(2) That the ideal cover crop at the station is one 
that starts promptly into growth as soon as planted, in 


order to insure an even stand and to choke oyt weed 

It should grow vigorously to insure a heavy winter coy 
er and to dry the ground out comparatively early in the 
fall. It should be such as will be killed by early free, 
so that it will stop drying the ground after danger j 
late tree growth is past, and thus permit of the Pela 
tion of all the rains of fall in the soil for winter ‘i 
“The cover crop should be heavy enough to furnish 
as good direct protection as possible against the freez- 
ing and thawing of the ground, and it should stang 
sufficiently erect to hold snow against the power of 
strong winds.” A winter covering of snow is yery 
effective as a means of protection from deep freezing 
of the ground and from alternate freezing and thay. 
ing. On the rich soil of the station the best cove; 
crops, all things considered, are corn, cane and mille. 


Corn makes a poorer growth during a dry fall than cane or 
millet. When sown rather late, not more than two months 
before the first frost, corn and cane are apt to break down 
and lie too flat upon the ground to hold snow well. When 
sown earlier they stand up somewhat better, but are rather 
heavy and coarse to work into the ground well the next spring 
Millet makes a good cover if it can get six weeks of growth 
before frost. It stands nearly erect, and thus holds the snow 
well, and is so leafy that it affords fair winter protection 
even without snow. * * * The main drawback to millet 
is the fact that when the early frosts are delayed much more 
than two months after it is sown it ripens seed so abundantly 
as to be a nuisance the next season. When sown between 
the middle and last of July it has ripened seed twice during 
the past six years. The large German millet is to be pre 
ferred to the smaller kinds, and is the sort used in the tests 
at the experiment station. A crop that would behave like mil- 
let in all other respects but ripen later would be as near the 
ideal cover crop as we could expect to find. 

While cover crops have been found decidedly bene- 
ficial in Nebraska, C. B. Waldron, at the North Da- 
kota Station, found them decidedly harmful in that 
state, owing to the light autumn rainfall and the very 
drying winds of winter. He advises, therefore, for 
that state cultivation in the orchard from the begin- 
ning to the end of the season. Professor Waldron’s 
comments on this matter as follows: 

‘There is occasionally something said about stopping culti- 
vation in August, so that the plants may have opportunity 
to ripen up their wood for winter. There may be regions 
where this is good advice, but our experience and observation 
have led:us to just the opposite conclusion and practice for 
the Northwest. When winter once begins to settle down upon 
the land in North Dakota even the trees have sense enough 
to detect it, and the suddenness and compieteness with which 
they close up their summer affairs and get into winter attire 
suggests that they need no aid from us in the matter. In- 
deed, some of the plants that defer this change the longest, 
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like the buffalo berry and lilac, are among the hardiest we 
ae J 


mr preserve moisture and to prevent winter root 
killing as winter comes on he states that— 


Unless covered with snow the ground soon becomes very 

“and cracks open, allowing the roots to dry out and sub- 
dry 3 them also to an unusal and unnecessary degree of 
—"., covering the ground with a light layer of straw or 
= material about the first of November this condition 
sere This covering prevents the escape of moisture, 
= - drying winds cannot come in contact with the soil, and 
also the escape of heat, thus delaying freezing for a consider- 
able time and shortening the period in which the plant is los- 
ing moisture without means of renewing its supply. Theoret- 
ically, then, the application of a mulch would seem to be an 
advantage, and in actual practice it has-been found to be of 
the greatest importance, saving whole plantations in regions 
where unprotectec 


1 trees were practically all killed. 
‘aCompiled from Nebraska Sta. Bul. 92; North Dakota Sta. 
Bul. 49. 


bSee also U. S. Dept. Agr., Farmers’ Bul. 87, p. 12. 
cSee also U. S. Dept. Agr., Farmers’ Bul. 202, p. 148. 





Effect of Salicylic Acids and Salicylates Upon 
Digestion and Health. 

The Bureau of Chemistry of the United States De- 
partment of Agriculture has issued circular No. 31 by 
Dr. H. W. Wiley, chief of the Bureau, giving the gen- 
eral results of his investigations to ascertain the effect 
of salicylic acids: and salicylates upon digestion and 
health. The circular ends with “General Conclusions,” 
which are reprinted as follows: 

“In the conclusions based upon the general observa- 
tions the same conservatism must be observed, together 
with the same general reservations respecting the con- 
clusions that are found in Part I concerning boric acid 
and borax. While, as described in the borax report, 
the attempt has been made to control, as far as possi- 
ble, all the conditions of the experimental work, the 
difficulties attending the task are so enormous that it is 
not possible that complete success should be secured. 
There has, however, been no attempt made to discrim- 
inate in the choice of data, all the observations being 
recorded and the discussion of the individual data 
based upon the tabular statements being given without 
prejudice and bias. The general assumption has been 
made, as in the previous case, that by reason of the 
regular habits of life which were imposed upon the 
subjects the amount of energy developed and the quan- 
tity of nourishment expended therein are reasonably 
constant throughout the experimental period. If 
these factors vary, as they necessarily must to a cer- 
tain degree, it is evident that they vary uniformly 
above or below the average, and hence these variations 
could not possibly produce any notable effect upon the 
final result. 

“There has been a general consensus of opinion 
among scientific men, including the medical profession, 
that salicylic acid and its compounds are very harmful 
substances, and the prejudice against this particular 
form of preservative is perhaps greater than against 
any other material used for preserving foods. This is 
due not only to the belief in the injurious character of 
salicylic acid, but perhaps is especiaily due to the fact 
that it has in the past been so generally used as an 
antiseptic. That salicylic acid should be singled out 
especially for condemnation among preservatives does 
not seem to be justified by the data which are presented 
and discussed in this bulletin. That it is a harmful 
substance, however, seems to he well established by 
the data taken as a whole, but it appears to be a harm- 
ful substance of less virulence than has been generally 
supposed. There is no doubt of the fact that salicylic 
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acid is a drug which is often indicated in diseases well 
established, and also perhaps in certain conditions 
which, while verging on disease, might still be regard- 
ed as a state of health. But the administration of sali- 
cylic acid as a medicine should be controlled exclusive- 
ly by the medical profession, and, while it is a remedy 
well ‘established in the Pharmacopeeia and especially 
prized for its effect upon rheumatism and gout, it 
does not seem that there should be any warrant 
in this fact for its promiscuous use in foods, even if it 
were harmless. 

“The data show very clearly that salicyclic acid and 
salicylates appear to exert an exciting influence upon 
the activities which take place in the alimentary canal, 
stimulating the organs to greater effort, and this stim- 
ulation leads at first to increased digestion and absorp- 
tion of the foods which are introduced into the stom- 
ach. In the light of the data which are exhibited ‘sali- 
cylic acid may be said to increase the solubilty and 
absorption of food in the alimentary canal, so that 
larger parts of the nutrients taken into the stomach 
actually enter the circulation. 

“The data which show the effects just noted also in- 
dicate that the general effect upon the system is de- 
pressing, in that the tissues are broken down more 
rapidly than they are built up, and thus the normal 
metabolic processes are interfered with in a harmful 
way. The administration of the salicylic acid is at- 
tended bt a gradual decrease in the weight of the sub- 
jects, although the quantity of food elements adminis- 
tered during the preservative and after periods is 
slightly increased, which fact, together with a greater 
degree of absorption of the food elements, should have 
resulted in a slight increase in weight. This increase 
in weight, however, does not occur, and the disturbing 
influences of the salicylic acid upon metabolism, al- 
though not very great, are specifically demonstrated. 

“The final conclusion in this matter, therefore, is 
that the unenviable position which salicylic acid has 
heretofore held among preservatives, in being regard- 
ed as the most injurious of all, is perhaps to a certain 
extent undeserved. Like other ordinary preservatives, 
it is not one which can be classed as a poison in the 
usual sense of the word. When used as a medicine in 
many cases of derangement of health it is, like the 
other chemical preservatives, often highly beneficial 
when properly prescribed by a competent physician. 
It is, when used in the food, at first an apparent stimu- 
lant, increasing the solubility and absorption of the 
common food elements from the alimentary canal. It 
soon, however, loses its stimulating properties and be- 
comes a depressant, tending to break down the tissues 
of the body more rapidly than they are built up. It 
disturbs the metabolic processes, in most cases produc- 
ing conditions which are not normal and which appar- 
ently are not beneficial. It has a tendency to diminish 
the weight of the body and to produce a feeling of 
discomfort and malaise which, while not marked, is 
distinctly indicative of injury. In some: cases these 
symptoms of malaise approach illness, and while not 
always diagnostic are sufficiently common to unmis- 
takably point to the salicylic acid as their origin. It 
places upon the excretory organs, especially the kid- 
neys, an additional burden which they are not able to 
hear and which can not possibly result in any good, 
but on the contrarv must necessarily, by thus increas- 
ing the hurden of the kidneys, finally result in injury, 
though perhaps with the use of very small quantities 
of the preservative these organs would continue to per- 








36 THE CANNER AND DRIED FRUIT PACKER. 


form their functions for many years before finally 
breaking down. 

“This work is offered as an unbiased study of all 
the data recorded, both of those which appear to be 
in favor of the use of salicylic acid and those which 
appear to be against its use, and leads to the inevitable 
conclusion that salicylic acid is a substance which, 
when added to foods even in small quantities, exerts a 
depressing and harmful influence upon the digestion 
and health and the general metabolic activities of the 
body. Further, there appears to be no necessity for 
its use, as food can he preserved in unobjectionable 
ways without its aid. Its indiscriminate use would 
tend to carelessness in the quantities employed, thus 
increasing the dangers to which the consumer is sub- 
jected. Also its use in the preservation of foods tends 
to induce carelessness and indifference on the part of 
the manufacturer, as when a chemical antiseptic is 
employed many of the processes necessary to the prop- 
er selection, cleaning, and preservation of foods may 
be omitted. The addition of salicylic acid and salicy- 
lates to foods is therefore a process which is repre- 
hensible in every respect and leads to injury to the 
consumer, which, though in many cases not easily 
measured, must finally be productive of great harm.” 





Los Gatos Canneries Go to Hunt Bros. Co.— 
Mr. Hooke’s Plans. 


The Los Gatos Canneries, of Los Gatos, Cal., trans- 
ferred on November rst, their plant in Los Gatos, 
their brands and good will, to Hunt Bros. Co., who 
will make quite extensive improvements and pack 
about 100,000 cases of fruit at that point. Mr. Van 
Eaton, for some years superintendent of the Haywards 
plant, will be placed in charge. 

Mr. Geo. H. Hooke, who was owner of all but three 
shares of the Los Gatos Canneries stock, did not trans- 
fer the business of barreling cherries for maraschino, 
nor the canning in one and five gallon tins of fruit for 
soda fountain and for repacking purposes. He retains 
the services of Mr. Fred Baker, for fifteen years his 
superintendent in Los Gatos, who will have the general 
superintending of operations at seven packing points 
around the San Francisco bay. He also retains Mr. 
Adolph Baer, for about twelve years in his employ, 
and this gentleman has charge of the Watsonville 
Canning Co., in which Mr. Hooke owns the majority 
of the stock. 

In addition to packing at Los Gatos and Watson- 
ville, Mr. Hooke is negotiating for the erection of a 
modern plant in Santa Clara county for the packing 
of his particular line, as above mentioned, and will 
process cherries also at four other points in as many 
different counties, as usual. Mr. Hooke makes his 
own bleaching solutions, and is practically the only 
canner handling this particular line of specialty busi- 
ness. His annual shipments of cherries alone run 
from sixty to eighty cars, according to crop condi- 
tions, purely for maraschino purposes. His office 
still continues in Los Gatos, where he has an elegant 
summer residence. 





Canned Goods Exports Decrease. 


Exports of canned goods by sea from San Francisco 
during September were 140,968 cases, or 55,649 cases 
less than in the same month last year. The exports 
to England were 97,764 cases, compared with 161,693 
cases to that country in September, 1905. 


Changes Among Jobbing Grocers, 
A new concern at Weston, W. Va., is the G 
Grocery Co., capitalized at $100,000. W. R. Gre Tegy 
Clarksburg, A. D. Miller of Richmond and Pe 


- Weber of Weston are among the incorporators 


The reorganization of Winter, Loeb & C 
jobbers at Montgomery, Ala., is <ponalt Wines 
Loeb & Co. are succeeded by the Winter-Loeh Gn 
cery Company, a corporation having a capital of Peng 
ooo. The incorporators, all of whom are directors i. 
the company, are Jacques Loeb, Sydney J. Winter aa 
Milton J. Winter. Mr. Loeb is the president of th 
corporation and Sydney J. Winter is secretary and 
treasurer. : 
Phelps, Brace & Co., Detroit, Mich., are to be mer 

ed with the Smart & Fox Company of Saginaw pe} 
Bay City. Phelps, Brace & Co. are among Detroit’; 
leading grocery jobbers and one of the Oldest concerns 
in the trade, having been established in 1836, The 
Smart & Fox Company is a younger firm, but does 4 
large business. The business will be continued under 
the name of Phelps, Brace & Co. The organization 
we understand, will remain practically intact with the 
exception of the retirement of William H. Brace, who 
has been actively connected with the business for fifty- 
three years. James S. Smart, until recently president 
of the Michigan Wholesale Grocers’ Association, will 
assume the active management of Phelps, Brace & 
Co., and will have associated with him Charles B. 
Phelps. . 





Canned Goods in England. 


A conference on the production, quality and food 
yalue of canned foods, says a report from London to 
the Journal of Commerce, convened by the Incorpor- 
ated Institute of Hygiene, was recently held. Dr. J. 
C. Thresh presided, and there was a large attendance 
of representatives of trading firms. ; 

The chairman said the conference had been con- 
vened because of the scare produced by the recent so- 
called revelations relating to canning. Managers of 
large institutions had asked whether they were justi- 
fied in continuing to supply tinned foods to the in- 
mates, or whether the inmates incurred any risk if 
they consumed such food. Retail dealers had re- 
quested that their stocks should be in some way ex- 
amined, and if found satisfactory that a certificate 
should be given them justifying them in retailing the 
food. Others had asked how the wholesomeness of 
tinned foods could be ascertained. The recent scare 
had resulted in the less thoughtful class being filled 
with disgust. They believed all they saw in print, 
and were incapable of perceiving that the statements 
might have the flimsiest foundation facts, that every- 
thing might have been grossly exaggerated, and that 
the so-called revelations, which they were led to be- 
lieve were made solely in the interests of public health, 
might have been made for an entirely different pur- 
= The object of the conference was to get at the 
truth. 








A PERFECT PASTE in Powder Form 
CLARK PAPER & MFG, C0. 45 Agencies. 


ROCHESTER, N. Y. 
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Want Advertisements. 


Te laeure Insertion Under This Heading 


Copy for Want Advertisements Should be in This Office 


Not Later Than Tuesday. 
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WANTED 


FOR SALE 





a . r rT r 
‘ANTED—Superintendent for Western New York cannery. 
a be a first-class, experienced man. Address P. O. Lock 


Box No. 401, Holley, N. Y. 





i— ; 
TED-TOMATO PULP IN 3-LB. AND GALLON 


JAN 
i Quote lowest price for cash. Address Warren 


Highie, 54 North Moore St., New York City. 





a ae 
WANTED—TO RENT A PEA CANNING FACTORY 


for 1907; must be in a section where peas can be grown, 

Michigan preferred. Will purchase plant when satisfied loca- 
tion is good; plant must have good boiler and engine. Ad- 
dress “H. B.,” care THE CANNER. 


WANTED—TO BUY AN ESTABLISHED MERCHAN- 
DISE BROKERAGE BUSINESS in city of 50,000 or over. 
Party has $5,000 to invest. Address “Investor,” care THE 


CANNER. 








WANTED—LIST WITH ME ALL SECOND-HAND MaA- 
chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 


Md. 











WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent of canning factory for 1907. Have had number 
of years’ experience in packing fruits and vegetables; familiar 
with all machinery connected with factory; am sober and 
can furnish the very highest references. Address “Packer” 
care THE CANNER. 





WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent for season of 1907, by a corn packer of long ex- 
perience; have been uniformly successful and have had charge 
of some of the largest corn canneries in the West; prefer 
to remain in Western states; have good control over help and 
know the business from A to Z; am sober and reliable, and 
can furnish the very highest references. Address “Corn Ex- 
pert,” care THE CANNER, 


FOR SALE—2 CALIFORNIA LOCKERS, 1 STEVEN- 

son Locker, 1 Cameron Locker. All second hand, in good 
order. Address Slaysman & Co., 718 East Pratt Street, 
Baltimore, Md. 


FOR SALE OR RENT—BUILDING AND LAND SUIT- 

able for a Canning Factory. Building is 40 x 200 with four 
large silo pits, and lays in a section where there is no can- 
ning factory within fifteen miles. Is close to N. Y. C. R. R. 
The owner would be willing to take stock with responsible 
people. Address “W. H.,” care THe CANNER. 


CODE BOOKS. 

{N RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CANNER, 22 E. Randolph St., Chicago. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INC., Chicago, borrow 
money if needed, and hold goods for higher prices? 
Goods heid 


















in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WaKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 








After discussion it was resolved, on the motion of Dr. 
Murray Leslie, seconded by Mr. Gilbert Anderson, 
“that this conference is agreed that the present state of 
public anxiety in respect of canned meats and other 
foods is largely due to extreme exaggeration of such 
evils as exist in the preparation of meat for packing; 
and that it is contrary to public policy upon economic 
grounds to unnecessarily hamper the production of 
tinned meats by the creation of vexatious conditions 
for its regulation by legislation; but that such steps 
should be taken as would ensure that all canned goods 
have been prepared under efficient official inspection.” 

It was also resolved to appoint a committee of ana- 
lysts, medical officers and representatives of the, trade 
with instructions to confer together and report to an 
adjourned general meeting. 





Preserving Grapes. _ 
Consul-General Richard Guenther, of Frankfort, re- 


ports that in order to preserve grapes for the table 
they have recently been placed in cold storage with a 








temperature of 1-14 degrees of cold (Celsius). The 
grapes selected were not very juicy ones and of a firm- 
er sort than Spanish ones, which were just beginning 
to mature. They were put in cork flour in the cold- 
storage room immediately after being picked and kept 
in perfect condition for four months. German raisers 
of grapes are advised to preserve early maturing Aug- 
ust grapes for the month of November and firmer 
sorts for all winter. These would be in good demand, 
as they could be sold much cheaper than the expensive 
hothouse grapes and would be preferable to the “Al- 
meria” grapes. 





East Africa Wants Canned Goods. 


Ysidore Diaz-Benjumea, Seville, Spain, desires to 
sell on commission American fruit-drying machinery. 
Manufacturers should address him on the subject of 
their appliances. 

THE CANNER has received from the Department of 
Commerce and Labor a copy of a report submitted by 
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United States Special Agent Crist on British East 
African commercial conditions. Regarding imports 
of provisions, the Special Agent’s report says that: 
“As this region is but newly opened up to settlement 
by white people in any numbers, it has been necessary 
to rely upon the outside world almost entirely in the 
matter of foodstuffs. This has resulted in the importa- 
tion for the past three years (previous to this records 
are not available) of over $200,000 annually of provi- 
sions. These consist, in the main, of tinned vegetables 
and meats, preserved and tinned fruits, of which latter 
large supplies from California are in evidence.” 





Asparagus Sold Out. 


The season just passed, on the whole, has been pros- 
perous for the packers of asparagus, says the Com- 
mercial News. The reputation of this product of Cal- 
ifornia is established as the finest in the world. In 
size, flavor and appearance, it is superior to the eastern 
and inferior to none. The epicures of China, India 
and Australia regard the asparagus of this state to be 
infinitely superior to any, and as a result exportations 
to these countries become larger every season. Aspar- 
agus is raised’on the reclaimed lands of the San Joa- 
quin and Sacramento rivers, which are wonderfully 
fertile, besides to a considerable extent on the low 
lands which border the eastern shores of lower San 
Francisco bay. In Alameda and Santa Clara counties 
the cultivation of this aristocratic vegetable is pursued 
with very satisfactory results to the growers. It is, 
however, the lands of the deltas of the rivers where 
the cultivation of asparagus is conducted on principles 
the most scientific, and where the largest quantity is 
turned out from year to year. In all between 6,000 
and 7,000 acres of the richest lands in the state are 
devoted to asparagts culture. The cutting season 
begins the last of February and the yield of asparagus 
beds is absorbed in local markets fresh, and a consid- 
erable portion is shipped East. Packing begins in the 
latter end of March and continues in all activity until 
the last of June, but not later than July 1. 

The pack of this year was in a measure disappoint- 
ing, but it is feared the pack of 1907 will inevitably 
show a decided reduction. The floods of June and 
July submerged at least 2,500 acres of asparagus beds, 
much of which will require replanting before they can 
again become reproductive. Young beds are destroy- 
ed by long continued floods, but beds long planted and 
of vigorous growth can survive floods of considerable 
violence. Replanted beds are reproductive two years 
after planting. 


Great Britain buys her asparagus from Germ 
France, and rarely imports more than from 6 
7,000 cases from California on account of 
asked. Australia and China demand from 
12,000 cases, and the orders from this sour 
stantly increasing. The reputation of Calif 
agus is growing in all Oriental lands. 

The United States absorbs by far the largest part of 
the state’s production, and the demand exceeds the 
supply. Packers’ sales for future delivery this 
exceeded the pack, and only. 50 to 60 per cent of a 
tracts could be delivered. F 

At present stock of canned asparagus j 
hands are invisible; there is «Bay a 


‘any or 
E 000 to 
high prices 
10,000 to 
CE are cop. 
Ornia aspar. 





Clever French Method of Making Wood Nop. 
Inflammable. 


Warned by the great damage caused by the recey; 
fire at the Milan (Italy) Exposition, in which valuabk 
paintings, tapestries and other works of art were ¢. 
stroyed, the French Deputy Commissioner-Gener,| 
has recently devoted much of his time to the study ani 
investigation of the different methods of rendering 
wood, paper, silk, cotton and woolen stuffs non-inflam. 
mable. Of all the formule submitted he decided 
experiment with the following: Sulphate of ap. 
monia, 135 grams; borate of soda, 15 grams; boric 
acid, § grams, and water, 1,000 grams. The exhibition 
consisted of treating pins shavings, wood, paper ani 
cotton fibre with this preparation and, after a thor. 
ough drying, applying the fire test. A huge pile of 
shavings, pine kindlings and wood was set on fire 
and in the blaze were thrown shavings and sticks of 
wood impregnated with this liquid. When the fire hai 
exhausted itself the impregnated shavings and wood 
were found to be simply blackened and charred; the; 
gave out no flame. Paper and cotton fibre treated with 
the same solution when exposed to the flames con- 
sumed very slowly without a blaze. There would seem 
to be unlimited possibilities for the use of this prep- 
aration in a commercial way. 


LACES 


and WAX PAPER 
FOR FRUIT BOXES 











CLARK PAPER é MFG. CO., Rechester, N.!. 








| JAS. G. GRIEM, Pres. 


JAC. C. SCHMIDT, Vice-Pres. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sranps 
PEAS AND CORN 

















NEW HOLSTEIN: = 


ALFRED T. HIPKE, Sec. and Treas. 


WISCONSIN 
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THE HAWKINS CAPPING MACHINE 
NONE AS GOOD! 


rerewewews 
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————-FOR FULL PARTICULARS ADDRESS———— 


THE SPRAGUE CANNING MACHINERY CO. 
CHICAGO, ILLINOIS 





HE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction Price complete, with 50 feet of track and cables $300.00, 
F. 0. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 























Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
































C. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 
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LINK-BEL 


Patent Peeling and Transfer Table 
built in any length for 75 to 200 peelers also Elevators and Conveyors for handling 
green corn, husks, cobs, cans, crates, baskets, boxes, slops, etc. 
LINK-BELT COMPANY 
PHILADELPHIA CHICAGO INDIANAPOLIS 
NEW YORK, PITTSBURGH, ST. Louis, 
299 BROADWAY. 1501 PARK BUILDING MISSOURI TRUST BLOG. 





An Exceptional Opening 
For a canning factory of large capacity to utilize both 
vegetables and fruits is available at a small city in 
Oklahoma in one of the best fruit and truck growing 
sections of Oklahoma along the 


Rock 
Island 


This location will not remain unoccupied very long, as a very liberal 
proposition will be given the right party. Information and literature | 
about this and other factory locations along the Rock Island-Frisco Lines | 
cheerfully furnished. 


eM. SCHULTER, Industrial Commissioner, 


ROCK !ISLAND-FRISCO LINES 


FRISCO BLDG. ST. LOUIS, MO. 








i 


Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins”’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’”’ Corn 
Cutter, Corn Cookers, 
Silkers and all 
Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 
Don’t Worry, 

ask me, I'll get 

it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 

















Canning and Preserving, with Bacteriologi- 
Duckwall, M. S8.., 


F actory w we can n furnish it it. 





Seskes for eamecs | Sundries If it’s used in a vant 


cal Technique, by E. W. 
500 pages; $5.00. . «ftige, 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [llustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated: 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 


£9 cents. 








Blanchin " Basket 
¢ Peas, String Beans, Ete 


— 


Soldering Coppers 


ee . 





SPRAGUE CANNING MACHINERY Cl 


DANIEL G. TRENCH @ CO., General Agents 


42 River Street, CHICAGO, ILL. 
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MYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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DIRECTORY 


Canners and Packers of 
North America 


aA 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk; 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 


4OO66 6646666 666666666 bb46666 bbb b+ 4 bb bp bn be te bp bp bn hn by bn bp bp bn bn bn bn bn bn bn de, 





$OOOO6 664664646 6446646664466 6 bb bb 6.6 664 bn tn b> bn be by bp by bn bn tty tn tn bn bn be bn bn bn tn te 
al i i hi Lil hi i hi i hi hi hi hi hi hi hi hi hi hi hi hi hi hi hi hi hi hi hi hi hi ha hi ha i he hh ha i ha he he ha ha he eh hh i 
D 























BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00, Draft with Order, 


FOR SALE BY 


"THE CANNER” 22 Randolph St., Chicago 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 
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WANTED 


canning factory to be 
located in a thriving 


fown situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @ This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A A RARAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT: 
S HRA BOAR DD 
AIR LINE RATILW AY 





PORTSMOUTH, VA, 

















The Growing Soul 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture 
factory building and general progress, The last 
year’s record along the 


SOUTHERN RAILWAY ang 
MOBILE & OHIO RAILWAy 


of investments in factories and improvements was 
over $119,000.000; for four years, $464,000,000. 

Splendid Opportunities exist in Alabama, Geor. 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Sontherg 
Illinois and Southern Indiana, for investments of 





* all kinds; in timber, mineral and other lands, 


Factory Locations— Where all conditions are 
favorable for making and marketing iron and steg| 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for ali seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 
Washington, D. C. 
Cuas. S. CHASE, Western Agent, 
624 Chemical Building, St. Louis, Mo. 
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Put Your Want Ad. 
into the CANNER 


o-Day 


toGet Answers 
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RIGHT AWAY 











For New Subscribers 
TRLUUUEEEEEEEEEEE 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND DrieD Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 
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~ CANNERS’ ORGANIZATIONS. 


associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform, abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

d friendly intercourse So essential to the successful prosecution of the business, and to consummate any other results 
* end to guard their interests, maintain their welfare and Promote the consumption of their products. 





which shall t 2a? 
—— 7 , , 
Western Packers’ Canned Goods Assoctation. 
ident L. J. RISSER, Vice-President FRIEND F. WILEY, Sec'y and Treas, 
L. ee, Onio Onarga, Illinois Edinburg, Indiana at 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, lowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 


@Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


Atlantic States Packers’ Assortatton. 





GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
H. P. CANNON, Bridgeville, Del. _ J. B. HUDSON, Holly, N. Y. 


. BAILEY, Rome, N.Y. . 
GEO. G. PSEPH BLAKELEY, Freehold, N. 3. pe gg gy ee 


n or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this” 





sad ge Annual meetings are held on the second Tuesday in each February. , 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. rik 
——— eee enn e ANN 28 f.aaeo : , ‘ 
Tri-State Packers’ Lssouctation. : 
E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 


w. 0. HOFFECKER. President, Smyrna, Del. ‘ 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE : 
(One Member from each County in the three States.) 
ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J: T. M. TOWLE, Glassboro, N. J. 


CHARLES S. STEVENS, Cedarville, N. J. 
DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. I. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


Pew York State Canned Goods Packers’ Assoctation. 


E. S. THORNE, Vice-Pres., Geneva, N.Y. A.R.HATFIELD, Sec’y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y, 


EXECUTIVE COMMITTEE 
jC. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A. V.LANE,Utica,N.Y. H.C. HEMMINGWAY, Syracuse, N. Y. 
LEGISLATIVE COMMITTEE 








JAMES P. OLNEY, Pres., Rome, N. Y. 
J. P. OLNEY, Rome, N. Y, 


S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F, HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00 a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


fAlinnesota Canners’ Association. 





M. H. HEGERLE, President, St. Bonifacius. H. C. BULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., Minneapolis, A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE ' 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, Minneapolis. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS, 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, Minneapolis. 


Fowa Canners’ Assoctatton. 





C, W. MILLER, President, Vinton, la A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. 8S. GILKEY, Secretary and Treasurer, Cedar Falls, Ta. 
P 4 EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, lowa. CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, lowa. N. I, NELSON, Lake Mills, lowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo, 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


. Hissourt State Canners’ Assoctation., 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springfield 
@ Persons and firms engaged in the canning business in Missouri are eligible to membership. @Address communications 
to F. C. BENTLEY, Secretary. : 


Che Gulf Coast Canners’ Assoctatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K,. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
. EXECUTIVE COMMITTEE ; 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 


@Canners and packers in the gulf coast states are eligible to membership. @|Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. | 


























PACKERS’ 
Fruit G Vegetable 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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